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For the season of 1909 we have , 
made preparation to take care of all | $e 
orders which you may place with $3 


a 


us. We _.have installed new and 


improved machinery, have built and + 


equipped new factories and our pre- $8: 
viously complete facilities are now | +2 
larger and better than ever. We 


want your orders for the coming 


AMERICAN CAN COMPANY 


NEW YORK CHICAGO BALTIMORE SAN FRANCISCO MONTREAL 
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THE CANS STAND STILL 
IN THE 


STEWARD SANITARY CAN SYSTEM. 


If you have not thoroughly—definitely—investigated 


the merits of these machines, you owe it to your- 
self to do so—now. , ‘ 
Every packer who aims for something good, should 
use the best, that is ours. Our cans and machines 
are having grand success, and they have a record. 
The Cans Stand Still. 
We expect to have a factory in Western New York 
so that our friends can get cans at reasonable freight 


PATENTED. rates. 
THE CANS STAND STILL. 
For doing Irregular Work, Square Cans, Etc. e 


SOME CANNERS are using several of 
our Double-Seamers—ONE 28; 
ANOTHER 50 Machines. 
Three Concerns in Maine will have a capacity of 
nearly a million cans a day the 
coming season. 


“ENOUGH SAID.” 


PATENTED. 


THE CANS STAND STILL. 
PARTICULARS FOR THE ASKING. 


L. & J. A. STEWARD, 


eae MANUFACTURERS OF CANS AND MACHINERY, 
THE CANS STAND STILL 
AUTOMATIC FEED. RUTLAND, VERMONT. 
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THE TRADE. 3 


Among some of the NEW things in our line that many will be interested to learn 
| about, we might mention: 


A POWER, AUTOMATIC FEED CHERRY : 
PITTER :—Capacity over 250 cherries per : 
minute--hard proposition, but we mastered 
it last season. Price is low. Send for par- 
ticulars if you pack cherries. 


A SYSTEM FOR GRADING PEAS ACCORD- 
ING TO QUALITY:—Modern and scien- 
tific. 


A RELIABLE AND SATISFACTORY 
HUSKER:—Last season’s work enabled us 
to put the finishing touches on to a GOOD 
thing, and the machine ‘‘is there’’ now. 


AN ENTIRELY AUTOMATIC CAN DROP.- 
PING MACHINE that works by gravity:— 
No belts and can’t get out of order. Low- 
priced, too. 


You may feel the need of some appliance or 
machine in your work that you do not see 
advertised. Your mention of the matter to 
us might bring information that will surprise 
you. Drop us a postal. 


KEEP YOUR EYE ON THE PEOPLE WHO 
KEEP UP WITH THE TIMES! 


Canning Machinery Co. 
Daniel G. Trench & Gen’l. Agents 


Builders of complete lines of machines for canning . 
all kinds of goods, and dealers in canning supplies Sales Offices. CHICAGO, ILLINOIS 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Ayars Machine Company, sew jersey. 


Rotary 
Pea and 
Bean 
Filler. 


Electric 
Process Clock. 


SEND FOR FULL LINE 
OF CIRCULARS 


Capacity 100 cans per minute. 


Universal 
Contin- 
uous 


Capper. 


— 


Guaranteed to cap and tip satisfactorily 100 cans per minute. 


Salem, 


Ayars Machine Company, 
BROWN, BOGGS CO., Lrp., Hammon, Onr., Sole Agents for Canada. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


Capacity 100 cans per minute, a 


THE TRADE. | 
Economy 


in Labor, Time and Space 


as well as Quality makes, 
the installation of these 
machines 


SPINACH WASHER. 


DESIRABLE 
AS WELL AS 


NECESSARY. 


CORER AND CARRIER. 


NEW PROCESS PEELING MACHINES. 
| FOR APRICOTS AND PEACHES. 


TLEFT HAND VIEW 
Showing Drives 


PATENTED 

United States. Canada. 

March 19, Sept. 24, 

April 16, "07. * 24, 

JUDGE MACHINE CO. 
Baltimore, Md. _ San Francisco, Cal. 
747 and 749 EQUITABLE BUILDING 7th AND HARRISON STREETS 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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= “FOR 


Packer's Cans 


POPE 


“Clean Bright” 
PLATES 


Pope Tin Plate Co. 


GENERAL OFFICES, NEW YORK OFFICES, 
PITTSBURGH, PA. 29 BROADWAY. 


SSIS S 


THE FRED. KNAPP COMPANY. 
LABELING AND BoxING MACHINES 


W* have removed our plant to Westminster, Maryland, and have purchased the entire interest of the 
Atlantic Machine Works in the Hammond Labeler including patent and good will. 
We have just moved into our new modern building and are filling orders for our up-to-date labor 
saving Machinery 
We have been too busy to change our advertisements, but not too busy to look after the needs of 
our customers. 
Our Western sales office will remain in Chicago where we will take care of Western business. 
Our Main office is now at WESTMINTSTER, MD. 
We trust to meet you at the Convention at Louisville and will be pleased to have you call at 
our booths at spaces 31 and 32. 


THE FRED. H. KNAPP COMPANY, 


WESTERN SALES OFFICE 


324 WASHINGTON BOULEVARD, WESTMINSTER, MD. 


CHICAGO. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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STANDARD 


Address Our Nearest Tank Station or BALTIMORE OFFI amid 


BALTIMORE, FRIDAY, FEBRUARY 5, 1909. 


Communicate with the Southern 
Can Company of Baltimore before 
placing Packers’ Can Contracts for 
1909. In addition to the regular 
sizes, they are equipped for the 
number two and one half, and all 
heights of the number three Jerseys. 
Their number ten Cans are made 
out of extra heavy material and 
their Solder Hemmed Caps are 
inferior to none. 
Write for samples. 


ON THE 


Canned Goods 


SITOATION 


No important features have develeped in the canned goods 
trade during the week just closed. Some interests here and 
there have attempted to create a more or less artificial demand 
for one or two articles, but aside from this the market remains 
substantially as it has been for the past two weeks. Con- 
sumptive demand is improving and ultimately this will exert 
an influence upon the rest of the trade, but for the present 
the situation is substantially unchanged from what hasibeen 
outlined before. Conditions are only about steady, with the 
tendency toward a better movement in most leading varities. 
Trade is much restricted this week by the absence of so many 
of the leading dealers in Louisville attending the National Con- 
vention. 

Tomatoes.—The interest in standard Maryland 3 tomatoes 
is sufficient to hold the market steady as reported. Sales of 
several cars have been made at 67%c. regular terms f. o. b. fac- 
tory. And sellers will not accept anything below the latter 
figure even when it enables them to dispose of big lots. No. 2s 
are quiet at 4734c. to 5oc. regular terms f. o. b. factory. Not 
much interest is shown in No. 10s at $1.75 to $1.80 regular 
terms f. 0. b. factory. There is plenty of pressure to sell be- 
low the figures quoted, but holders insist upon regular prices, 
or refuse to sell at all. 

Corn.—Spot stock is wanted in a small way only, with hol- 
ders insisting upon full quotations. The market is about the 
same as last week, with standards quoted at 65c. and fancy 
at 80c. 

Peas.—Standard grades are held steady at 65c. to 7oc., but 
most holders are asking 67%4c. inside. Unless there is a chance 
to sell a large quantity the price of 65c. is not commonly ac- 
cepted. 

Asparagus.—The market is quiet. Little interest was ex- 
cited by the reported damage to the crop in California. The 
floods covered a portion of the fields, but did not last long 
enough to do much damage, 


| DEODORIZED GASOLINE used 95 por cont ot tne CANN. : 

eS ING TRADE. Why? Because it is best and cheapest, and is fer ; 

sale everywhere by Tank Wagon, in Barrels or Iron Drums , 
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Salmon.—Spot goods are steadier, due to a good consuming 
demand and an effort on the part of holders to create additional 
interest in pinks. There is an upward movement, but it is 
checked to. some extent by a disposition of some holders to 
unload, regardless of the encouraging outlook. One Southern 
receiver is said to be offering at 7oc. delivered to get rid of some 
stock he has on hand. This example has not been followed, 
and 75c. is the best that can be done in a general way. Holders 
on the Coast are about to hold a meeting for the purpose of 
coming to some agreement as to what shall be charged for the 
grade and to maintain it at that figure. Other grades are sell- 
ing well, the same as they have been, with prices firm on all 
orders received. 

Sardines.—Not much interest in this article has developed 
since the new price of $2.75 f. o. b. Eastport has developed. 

Not much business is reported in any grade or variety. 
The absence of the big trade factors keeps the market very 
quiet. 


Chicago Market. 


SPECIAL CORRESPONDENCE TO ‘‘ THE TRADE.”’ 


CHICAGO, Feb. 3, 1909. 

Weather Fierce.—The first of the week opened with 
bright, clear, cold weather, immediately preceded at the close 
of the week by the fiercest blizzard, lasting two days, that 
CHICAGO has experienced for several years. Shipping of all 
‘‘ freezable goods,’’ which includes canned goods, has been dis- 
continued, as the weather will not permit such shipments to be 
made with safety. 

Canned Apples.—The demand for gallon apples on the 
part of the pie bakers has begun somewhat earlier than usual, 
owing to the scarcity and high price of barrel stock and the 
bad condition of much of the barrel stock now on the market. 

Canned Tomatoes.—A firmer feeling in full standard No. 
3s seems to have affected the market locally. There is a big 

~bunch of Maryland full standard No. 3 grade in warehouse 
here which is held at 7834c. regular. Other Maryland goods 
can be bought for lower prices, but they range from fair seconds 
to scant standards, although under standard labels, and in price 
from 47%4c. to 75c. spot. Nearly all such lots have been 
rejected and are being sold for account of the packer. 

Judgment For Non-Delivery.—An attachment suit, 
Steele-Wedeles Co. versus Hammersville Canning Co., Ham- 
mersville, O., was decided here last week in the Municipal 
Court in favor of the plaintiff. The suit was for $460—differ- 
ence in market price for non-delivery on contract of 2,300 cases 
of fancy quality tomatoes—the difference claimed being roc. 
perdozen. The case was not contested by defendants, although 
they had refused to recognize the claim, and plaintiffs had, 
therefore, attached a car of goods in the hands of Durand & Co., 
Chicago, to enforce the claim. The Hammersville Canning Co. 
were unfortunate this season, on the weather conditions, and 
their supply of tomatoes ran of such poor color that they were 
unable to deliver the usual fine quality packed by them. It is 


said that during four years past Steele-Wedeles Co., though 
doing an enormous canned goods business, have not lost a suit 
or an arbitration. 

Canned Corn.—The market is unchanged and without ma- 
terial developments. Holders are holding and buyers are not buy- 
ing. Each seems to think that it is the other fellow’s next move. 
‘There will come a day’? soon when corn—canned corn—will 
‘‘come into its inheritance,’’ but just at present it needs friends. 

Canned Spinach.—The heavy growth in the sale of this 
article in ten years past is remarkable, and the canners of Balti- 
more seem to have taken the lead in its production and, in fact, 
to have whipped packers from all other sections to a standstill. 

The great secret about packing spinach in order to make it 
salable and desirable is to have it fairly young and tender and 
free from the too mature leaves and to have it free from sand 
or grit. 

These points being attained, canned spinach then rests as 
to its comparative value and merit upon the quantity or weight 
in the cans. 

For several years a certain packer in New Jersey, one in 
Boston and one or two in New York specialized on canned 
spinach and they built upa big trade in it. They are now reap- 
ing the reward of their efforts because of the appreciation of the 
honest weight they put into the cans, as well as the succulence, 
tenderness and cleanliness of their product. The Baltimore 
packers—Farren & Co , John Boyle Co., Miller Bros., Foote & 
Co. and others—have come into the competition with splendid 
results. The quality and cleanliness of their canned spinach is, 
in every respect, equal to that of the packers I have referred to, 
but their quantities in the cans are not quite as heavy or as uni- 
form when weighed out. The spinach consumption is growing 
very rapidly and is going to be one of the big staples in canned 
goods. Baltimore packers have gotten into the game right and 
nothing should induce them to lower the quality of their pro- 
duct. Let them put their prices up, not down. and keep them 
at a point where they can furnish just as good quality and just 
as good weight as the packers from any other section, and 
guard the reputation which they have established most jeal- 
ously. Not only will Baltimore lose her present advantage if 
she packs poor quality in spinach, but the packing of it, if 
tough fiber and bitter flavor and yellow color, with cans half 
filled, would soon have the effect to disgust consumers and kill 
the sale of the product. If nurtnred and handled carefully, as 
it so far has been, the packing of spinach will in a few years 
rival in importance some of the heavy canned staples. 

It is an article that cannot very well be winter grown nor 
can it be kept in storage like some vegetables and must be 
canned in season; therefore, it does not come into competition 
with the early vegetable production from the South or the 
carried-over supply, as do potatoes, beets, turnips, carrots and 
cabbage. 


Canned Beets.—The canning of beets is growing in 
importance and should, as the young canned beets are delicious, 
sweet and tender, and when they are red they are most sightly 
and make a most delicious and handsome salad. When you buy 
beets fresh in the market and cut or slice them they are blood 
red through and through and seem to keep their color. It is a 
vegetable that keeps well when winter stored, and that may be 
the reason that the canning of beets has not been more exten- 


Visit Our Exhibit 
at the 
Canners’ Convention 


LEONARD SEED CO. 


BOOTHS 


Machinery Hall 
Louisville, Ky. 
February 1-6, 1909 


CHICAGO. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Make No Mistake! 


in the packing of your goods. It is the mistakes 
that wreck a business. Know what you are 
doing and be certain the goods are turning out as 
they should. 


Canning, 


as in any other business, experience counts, and 
many thousands of dollars have been tossed into 
the rapacious maw of experience by canners. 
But you don’t have to. If you are wise you will 
profit from the experience paid for by others. 
How? 

Get a copy of ‘‘A Complete Course in 
Canning,’’ a book written by a man witha vast 
experience; in fact he made a living for years 
pulling canners out of ‘‘experience holes.’’ 

Price $5.00 the copy. 


304-5 Md. Savings THE TRADE. 


Bank Bldg. 
BALTIMORE, MARYLAND. 


In 


io great commanding feature about 
our cans is that those who use 
them have never had occasion to 

send in a claim. Our cans have been 
used for years by the best packers in 
Maryland, Delaware and Virginia, and 
their continuous use of them is a tribute 


“The quickest way to 
the mind is thro’ the eye” 


Therefore appeal to the eye by dressing your 
goods with attractive and stylish labels. ‘The use 
of bright, handsome, up-to-date labels is indispens- 
able to the wide-awake, progressive canner. He 
knows they are a good investment—because they 
often secure a better price per case for his goods. 

There is that subtle “somethingness” about our 
labels that appeals to the eye of the jobber, broker, 
wholesaler and consumer alike. 

The experienced packer knows and no longer 
experiments, but places his contract for quality 


_ labels with 


Che United States Printing Zo. 


Sixth and Lock Sts., CINCINNATI, O. 
- 91 North Third St., BROOKLYN, N.Y. 


to the good of the can. We manufacture 
a clean, bright can which we guarantes 
to please. 

Our Solder Hemmed wae are also on 
the front line. Our machines turn out a 
cap hemmed with a solid ring of solder, 
differing from the clamped ring in so far 
that it cannot possibly come off. The 
solder is uniformly distributed. These 
are points of importance to every canner, 
and make our cap worthy of consideration. 
We carry a large supply constantly on 
hand, and socan give prompt and efficient 
service. 


Tue Boyie Can Co. 


MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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sively engaged in and why canned beets do not sell more freely. 
In fact, there is something in the processing or in the variety or 
in the general incomprehensible cussedness of canned beets 
which makes them turn white or yellow in cans and that not 
only spoils their appearance, but it also seems to ruin their 
flavor. 

Why a beet winter stored in a cellar or buried in the earth 
will keep its red color and yet turn yellow or white in a can 
hermetically sealed and protected from the atmosphere is one of 
those things which no fellow can find out. At least, I haven’t 
found out and haven’t met any fellow who had or who was 
willing to tell me, if he knew. 

It was supposed to be age and that beets held in cans would 
invariably lose their color, but they won't. I have cut canned 
beets three years old and they were blood red. It was supposed 
to be the processing or the effect of heat—but it isn’t. I have 
cut beets out of the same day’s packing and processed in the 
same kettle and for the same length of time. Some were a 
beautiful red and others were a pale white or yellow. 

A packer thought that by pressing the red juice from the 
large beets and using it in the can instead of water, that he 
eould thereby hold the color, but he couldn’t, for I have found 
the liquor blood red and the beets a dirty blue white. 

The inside coated sanitary can was hailed as the thing that 
had been long sought to make beets hold the color, and it has 
helped and is also effective, but it is not infallible or perfect in 
that respect, for I have found red beets and faded beets in their 
cans side by side in the same case. 

I have thought it might be in the selection of seed or kind 
or variety of beets; but I have never cut a can of beets that ran 
irregularly as to color; they were all faded or all red in the same 
can. The investigation and experiences of others may have 
given different results, and I think that the readers of 
THE TRADE, packers and dealers, would like to have some 


-practieal beet canner or some chemist or beet grower or all of 


them to give some light on the subject. 

It has grown to be as vexed a question with wholesale and 
retail grocers as ‘‘ How Old Was Ann?’ ‘‘ Who Struck Billy 
Patterson? ‘‘What Was the Derivation of Mankind?’ or 
* Where, Where Do We Go After This Life?’ and it is time 
that it was talked about. Conditions now are that wholesale 


and retail-grocers are afraid to buy and handle canned beets, 


because if they fade in the cans, people don’t want them and 
will not eat them. WRANGLER. 


Canned Whale Meat. 


A dispatch from Victoria, B, C., states that whale meat is 
an article of food, and the preservation of whale life in the 
waters of the Pacific is a question agitating the whaling indus- 
tries on the coast of Vancouver and in the far East. An effort 
is now being made to introduce whale meat as an article of 
food. Already quite a trade is done with Japan in canned and 
salted whale meat. 


The Crab in the Oyster. 


‘“The little crab found in the oyster,’’ said a dealer, ‘‘is 
not, aS supposed by two-thirds of the oyster eaters, the young 
of the blue crab, but is a distinct species. It is a messmate of 
and caterer to the wants of the oyster, being, therefore, a bene- 
fit instead of a detriment to the latter. In return for the 
oyster’s kindness in protecting it against its enemies the little 
crab catches and cruches food which in its entire state could not 
be taken by the oyster. A singular thing in connection with 
them is that all found inside of the oyster are females. The 
male of the same variety has a hard shell.’’ 


"BLISS" 


CAN MAKING MACHINERY 
FOR SANITARY CANS AND PACKERS’ CANS 
WE FURNISH COMPLETE EQUIPMENTS 


LARGE OR SMALL 


The machine illustrated is used for testing fruit and vege- 
table cans for leaks, and is constructed to receive cans from an 


inclined chute extending from the end soldering machine. 


This 


machine dispenses entirely with the handling of cans in testing 
and drying, and has a capacity of 50,000 to 60,000 cans in 10 hours, 
Retests of all the cans passed through the machine in a day have 
repeatedly shown NOT A SINGLE LEAKER among the cans 


passing out through the perfect can chute IN THE ENTIRE 
DAYS RUN. Write for details. 


PATENTED AUTOMATIC CAN TESTER 


E. W. BLISS COMPANY, 


25 ADAMS STREET, 


BROOKLYN, N. Y. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Olympia Oysters. 


Otympi1A, WAsH.—The Olympia Oyster Company is ship- 
ping oysters and clams to every State west of the Missouri and 
to New York and other Eastern cities, and practically all of the 
dealers usually visiting the Sound in the summer have already 
been here and arranged for the next season’s shipments. 


Columbia River Salmon Situation. 


In discussing the Columbia River situation, Fish Warden 
McAllister, of Oregon, recently gave out the following inter- 
view: ‘‘From personal observations made during the short 
time I have been in office, I am thoroughly convinced that the 
situation on the Columbia River will never be relieved nor the 
salmon given proper protection until the warring interests on 
the upper and lower river are subdued and the two States can 
get together and frame laws that will be of material benefit to 
the salmon. 

“T am firmly of the opinion that the river is being over- 
fished, and that all gear should be regulated. Shorter fishing 
seasons must be established, so as to allow the fish to ascend 
the river to the hatcheries and their natural spawning beds 
without being molested. I have given the close season ques- 
tion a great deal of thought and have consulted canners and 
fishermen on the subject, but at this time have not fully made 
up my mind just what dates would be best. 

‘‘Another agency that must be considered, and considered 
seriously, is the vast number of irrigating ditches that are being 
used and which destroy millions of young fry annually. My 
files are full of letters from all parts of the State protesting 
against the wanton destruction of all kinds of young fish from 
this source. A law compelling the owners of irrigating ditches 
to provide screens at their intakes is on the statute books, but 
can not be enforced owing to the fact that in trying to amend it 
at the last session of the legislature they repealed it.’’—‘‘Detroit 
Trade Journal.’’ 


Prices in Cans Reduced. 


The following are the prices of the American Can Com- 
pany for packers’ cans (over 1,000 cans) for the coming season 
as compared with last year: 

This Year, Last Year. 


$10 00 $10 20 
13 75 14 00 
18 25 18 40 
44 00 45 00 
Sanitary Cans— 
14 25 14 50 
15 50 15 75 
25 00 25 50 
45 00 46 oo 


—New York Journal of Commerce, February 3, 1909. 


In Baltimore the supply of oysters has been short and the 
prices have been raised. The Chesapeake Bay and its tributa- 
ries will yield only about half the quantity of previous years. 
The one encouraging feature is that the oysters have been fat 
and very meaty, though small. The supply from the Potomac 
will only reach about half that of last year. A dredge thrown 
over at Cove Point and running to Holland Point, heretofore 
the area where the finest oysters have been caught, was brought 
up with nothing but dead oysters and shells. Off Point Look- 
out and at Drum Point about half the oysters are dead. So 
that the Western Shore will not yield her usual output. The 
same conditions obtain in Tangier Sound. Maryland will expe- 
rience an oyster shortage this year. Now Virginia can get in 
her good stock with Baltimore as a distributing center.—‘‘ The 
Oysterman.”’ 


If you are going to pack 
Hominy, Kraut, Beans 
or other Winter Goods, 
better let us send you a 
sample car of our ‘‘Spec- 
ial’’ Strong Cans made 
from selected heavy Tin # 
Plate. 


OLIVER J. JOHNSON, President. 


WHEELING CANS AND 
SOLDER HEMMED CAPS 


Wheeling Can Company, 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Building, Indianapolis, Ind. 


Our Solder Hemmed Caps, 
which we are now prepared 
to furnish with all cans are 
the best in the market. The 
Solder is in the right place 
and Plenty of it. 


Wheeling, W. Va. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Canning Items. 


New Firms, Changes, Incorporations, Fires, Improve- 


ments, Items of Interest. 


New York City.—A body known as the American Associa- 
tion for the Promotion of Purity in Food Products was formed 
at a meeting here in the Waldorf-Astoria and it is presumed has 
been formed in order to help Dr. Wiley to keep up his good 
work. 

Louisville, Ky.—Mr. A. L. Campbell and others of Pleasure 
Ridge Park are contemplating the erection of a cannery, which 
will put up most of the vegetables usually packed, excepting 
corn. 


Shippers of canned goods in California are reported to have 
made some large shipments recently and to be making prepara- 
tions to send large supplies to the East before the first of January 
in order to avoid paying the roc. advauce in freight rates which 
goes into effect to-day. 


St. Paul, Minn.—‘‘A good idea of the extent of the canning 
industry in this State may be gained from a study of the figures 
compiled by the inspector ; 2,824,390 cans of corn, 531,960 cans 
of peas and 430,760 cans of beans were packed this season. In 
ali 4,408,190 cans of vegetables and fruit were packed in 1908. 
With a better appreciation on the part of the consuming public 
of the purity of the products canned in this State will come a 
greater demand for them,’’ says Mr. Slater, Food Commissioner 
of Minnesota. 


St. Louis, Mo.—The ‘‘Globe-Democrat’’ says a club has 
been formed in Terre Haute, Ind., by the women to help 
enforce the pure food law. They visit the stores and make up 
a ‘‘white list’’ of all who sell pure food and place a card in the 
window of all those whose names appear on the list. It is 
claimed all the stores are endeavoring to be put on the list. 


The Home Insurance Company of New York has served 
notice of an appeal from the decision of County Judge Pritchard 
in the case brought against that company by the Utica Canning 
Company. Thirty-two separate actions hinge upon the final 
decision in this case. The Utica Canning Company sued to 
recover alleged damages for goods destroyed by fire in a ware- 
house in New York. After hearing the evidence in the case 
Judge Pritchard decided in favor of the Utica Canning Com- 
pany, allowing the plaintiff a judgment of $56, and assessed 
costs against the insurance company to the amount of $63. 
The company appeals from this decision to the Appellate Divis- 
ion of the Supreme Court. 


France Eats 60,000 Horses. 


The annual conference of those interested in the use of 
horse flesh as an article of food has just closed in Paris. It was 
attended by horse butchers, manufacturers of sausage and deli- 
cacies made out of horse flesh, and cafe proprietors who make a 
specialty of serving this article. 

The statistics showed that last year 60,000 horses were 
slaughtered for food in France and 30,000 in Germany, and 
that horse flesh was becoming more and more popular in all 
countries of the Continent. At a banquet given after the con- 
vention a menu was served composed entirely of horse flesh. 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while running. 
Will handle one, two or three pound 


cans, and do perfect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, in use 
by all the largest concerns. . 

SPECIAL FILLING MACHINES for 
any purpose or capacity. EVAPOR- 
ATED CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, etc., in 


. ce round or square cans or glass jars. 


HENRY R. STICKNEY 


PORTLAND, MAINE, U.S.A. 


SPECIAL AGENT 

SPRAGUE CANNING MACHINERY COMPANY, 
FOR | 
NEW ENGLAND STATES. 


ZASTROW’S PATENT HYDRAULIC CRANE 


STEAM IMPELLED 


The Crane here shown is entirely of iron and steel, put together in the strongest 
possible manner, which, combined with its simplicity, reduces the liability to get out of 
order to the minimum, The consumption of steam used as an impelling force is very 
small making it very economical. To all the above may be added, one man can operate 
it, having control of the article hoisted and the crane. The control, by meansof the 
shifter handle, is absolute in —e. lowering or stopping the goods at any desired point. 
Hand power can be attached when desired, at a small additional cost, thusadding another 
desirable feature. This is not an experiment—has et oe itself a perfect success—best 
references. No belts to get injured by steam. All that’s needed is a steam pipe and an 
exhaust pipe. 


GEO. W. ZASTROW, 
1404-1410 THAMES ST. BALTIMORE, MD. 
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.| Capacity, 10,000,000 Cubic Feet. 


Delaware Avenue Stores, Nos. I, 2, 
3—Delaware Avenue, Water and 
Pine Streets. 


Pennsylvania Stores—Front, Pine 
and Water Streets. 


Pennsylvania Tobacco Stores, 
Bonded — Front, Water and 
Pine Streets. 


Sixteenth Street Stores—Sixteenth 
and Callowhill Streets. 


Moro Phillips Stores—Delaware 
Avenue, Swanson and Fitzwater 
Streets. 


West India Stores, Bonded—Dela- 
ware Avenue, north side of 
Catharine and Swanson Streets. 


Atlantic Stores, Bonded— Dela- 
ware Avenue, north side of 
Catharine and Swanson Streets. 


Port Richmond Stores—Richmond 
and Cambria Streets. 


Twenty-third Street Stores— 
Twenty-third and Race Streets. 


Twenty-third Street Grain Ele- 
vator—Race and Bonsall Streets. 


Warehouses for storage of Haz- 
ardous Merchandise. 


PENNSYLVANIA 
WAREHOUSING 


and Safe Deposit Co. 


Warehousing and Banking. Capital and Surplus, $1,100,000 


Banking House and Main Office, 113 and 115 South Third Street 


PHILADELPHIA 


Warehousing and Banking 
Storage 
Labeling 
Shipping 
Distributing 
Advances Made 


BEST WAREHOUSES BEST SERVICE 


MODERATE CHARGES 


Direct Track Connection. 


The’ Harris Patent Power 
Hoisting and Carrying Machine 


Sole Owners and 
Manufacturers 


C. S. HARRIS COMPANY, - ROME, N. 
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California Market. 


SAN FRANCISCO, CAL., Jan. 30, 1909. 

The flooded conditions of the lower sections of the San 
Joaquin and Sacramento Valleys have greatly improved during 
the past two days, and it is now felt that there will be no fur- 
therdamagedone. The rains have ceased in the mountains and 
the rivers are rapidly lowering in height and the flood waters 
will probably be well out of the way before another downpour 
can take place. The full extent of the damage done cannot be 
ascertained at the present time, but it will run well into the 
hundreds of thousands of dollars. Many of the reclamation 
districts have been flooded and thousands of acres of vegetables 
ruined. Practically the only varieties of these that are used 
extensively in canning are asparagus and beans, and it is too 
early in the season for the latter to suffer any damage. There 
has been quite a loss, however, to asparagus growers, but it is 
to be noticed that most of the large fields have escaped injury. 
Enough damage has been done, however, to make it practically 
certain that there will be a reduced pack this season unless the 
yield is above the normal. Some of the islands which were sub- 
merged are being pumped dry, and it is possible that the crop 
can be saved. Warm weather has followed in the wake of the 
storm, and if this continues, it will be but a short time before 
active canning operations are commenced. Asparagus is mak- 
ing its appearance in the markets, but in limited quantities only 
and the price ranges around 30c. a pound. Seven islands in the 
delta of the Sacramento River have been flooded in all, the 
largest of these being Sherman Island, with 11,000 acres. The 
Bether tract, lying south of Jersey Island, on the mainland, 
near Antioch, has been flooded and considerable damage has 
been done to.the asparagus industry here. The California Fruit 


Canners’ Association have a plant near here. In all there hav: 
been about 32,500 acres of reclaimed land flooded. 

The manager of the Central California‘Canneries at Sebas- 
topol, Mr. Waldron, states that up to the first of the year about 
two-thirds of the pack of 47,098 cases had been disposed of and 
that at the present rate of shipment there would soon be noth- 
ing left on hand. Quart cans of fruit seem to have moved 
much more readily than have other sizes and most of the pack 
that remains unsold is packed in gallon cans and consists 
mostly of blackberries. The berry growers of Sebastopol and 
the Gold Ridge section of Sonoma county have made an 
amicable settlement with the canners for last fall’s crop. The 
agreement was that $35 a ton should be paid for the fruit and 
$5 extra for all disposed of before January 1st. The growers 
furnished 850 tons to the California Fruit Canners’ Association 
and 200 tons to the Central California Canneries. Of the 1,050 
tons, 425 tons were sold before January 1st, or almost one-half. 
To settle matters agreeable to all, $37.50 a ton for the entire 
crop was paid. This means a total of $39,375 for the berry 
growers of that section. 

There is but little stirring here in the canned salmon mar- 
ket, because of the fact that stocks are so very limited, except 
in the line of cheap goods. The demand for the cheaper grades 
is improving steadily, and under the stimulus of low prices it is 
anticipated that the bulk of the carry-over stock will be dis- 
posed of this season. Every possible effort will be made by the 
packers to get rid of their stocks of pink fish, and as Alaska 
reds will doubtless be very scarce before another season’s pack 
can be brought here the present time is considered a very op- 
portune one in which to push the introduction of this grade of 
salmon. While there has been no official announcement of any 
raise in price in red salmon there have been several instances of 
late where offers of $1.15 have not been accepted by the holders 
of the limited quantities in stock here and in the Northwest. 


Manufacturers of the Strictly High Grade Nickel-Steel 
“MARYLAND” AUTOMOBILE. 


Tho Co. 


“BALTIMORE, MD. 


TENNESSEE 
CAN COMPANY 


Chattanooga, Tenn. 


Fruit and Vegetable 


CANS 


STANDARD SOLDERED CANS 


AND 


Latest Improved Lock Seam Sanitary Cans, 


Our large output and good shipping 
facilities enables us to make prompt ship- 
ment of all orders. 

Chattanooga is the Best distributing 
point in the South. 

Write us for prices on Cans and Solder 
Hemmed Caps. 

— traveling men are subject to your 
call. 

The Southern packers’ Interests are 
our Interests, and we want your order the 
coming season. 
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. Automatic Double Seamers, Adjustable and Automatic Feed Table Seamers 
A Sample Line of Our Double Seamers Seamers for Round, Square, Oval or Irregular Shape Cans 


: 
No. 102, DOUBLE SEAMER No. 2, ADJUSTABLE DOUBLE. SEAMER 


MAX AMS 
MACHINE CO. 
Everything that the 
CANNER ans PACKER NEEDS 
Specialists in 
DOUBLE SEAMERS 


Inclinable Power Presses 
and Dies 


No. 62, DOUBLE SEAMER 
e 


MAX AMS 
MACHINE CO. 


Designers and Builders of 


All Kinds of Machinery 
Estimates Cheerfully Given 


SEND FOR OUR CATALOG 


MOUNT VERNON, N. Y 


No. 2, IMPROVED ADJUSTABLE DOUBLE SEAMER 


No. 22, AUTOMATIC DOUBLE SEAMER 


4 


& 


4 


No. 35, DOUBLE SEAMER 


4 
eqs 
No 34, BOTTLE CAPPER. No. 45, DOUBLE SEAMER 
No. 121, LOCK SEAMER No. 12, DOUBLE SEAMER a No. 2, IMP. ADJUSTABLE AUTOMATIC DOUBLE SEAMER : 
| No 6, NCLINABLE POWER PRESS No. 236, DOUBLE ACTION PRESS PE . : 
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So certain are the packers and jobbers that there will soon be a 
scarcity of this grade of fish that they feel that they may as 
well do a little speculating on the small quantity remaining as 
anyone else. 

The steamer Venture was burned to the water’s edge Jan- 
uary 25th near the Inverness cannery on the Skeena River. 
When the fire broke out she had just finished loading 5,000 
cases of salmon at the Inverness cannery for J. H. Todd & 
Sons, and she also had 2,c0oo cases from the Naas river. The 
blazing ship was abandoned and drifted with the tide so close 
to the Dominion cannery that that structure was in grave dan- 
ger of destruction. The cargo of salmon was a total loss, but 
was insured. 

The A. & H. Preserve Company has also completed its new 
works at Richmond, Cal., and will soon be ready for operations. 
The firm will maintain a warehouse and salesroom in San Fran- 
cisco, to which the products will be shipped for distribution. 

The Pacific Coast Syrup Company of San Francisco, with a 
branch house in Portland, Ore., is charged with a violation of 
the pure food law in the latter State. United States District 
Attorney McCourt has filed a complaint against the syrup com- 
pany charging it with sending to the Pomeroy Mercantile Com- 
pany, of Pomeroy, Wash., 64 cases of alleged maple syrup, 
called Toboggan maple syrup, which had been adulterated with 
sugar-cane syrup. The specific charge is the misbranding of 
canned goods. 

The Albany Condensed Milk Company has been incorpor- 

ated at Albany, Ore. 
, Eli Gordon, of the Pacific Coast Oyster Company of San 
Francisco, has just returned from a trip to the Puget Sound, 
where he went to investigate the damage done by the recent 
freeze up, that occurred there. He states that while it is too 
early yet to ascertain the full extent of the damage done he 
does not think that it was very extensive, from the fact that 


high tides were experienced at this time, and the beds were 


thus saved from any extensive damage. His distributing 
station at 49 Sacramento street is very busy at the present time 
placing the fresh oysters received from the East in cans and 
shipping them to the retail trade along the Coast. The cold 
weather has made a decided increase in the demand for oysters, 
and the scarcity of the Coast product due to the freeze up and 
the impaired transportation facilities has resulted in a very 
noticeable increase in the call for the canned product. Canned 
fish even isin heavy demand, even in the Coast cities, as the 
supply of the fresh article is very limited. 

The output of canned fish at Monterey, Cal., during the 
past season has broken all records, but it is announced that the 
demand has been so heavy that the. pack which ended only in 
December is now practically sold. It is the intention of the 
Booth cannery to increase its output next season, as it has 
worked up a splendid market for its products. 

BERKELEY. 

Clinton, Wis.—F. H. Bielharz, of Janesville, Wis., is nego- 
tiating with business men with a view of establishing a $25,000 
corn and cabbage canning plant. 


Reedsburg, Wis.—The canning company has decided to 
install pea machinery, build another silo and enlarge its ware- 
house. About 130 men will be employed. So far 175 acres of 
peas have been contracted for. 

Tyler, Tex.—The Tyler Canning Factory, the largest plant 
of its kind in Texas, was badly damaged by fire this morning. 

Hundreds of cases of canned frnit were destroyed. The 
building is almost ruined. The loss will reach about $20,000, 
but the exact amount has not been announced. The loss was 
partially covered by insurance. The company will rebuild. 


MARK 


Registered U. S. Patent Office. 


tandard 
olderin 


lux, 


(Formerly manufactured by the Marlou Chemic.] Works, Jersey City, N. J.) 


Manufactured only by 


The Grasselli Chemical Co 


When you are ready to buy Soldering Flux, order either of these well known brands and 


GET THE BEST 


BEST—Because made by skillful chemists from the very best materials obtainable. 


BEST—Because our formulas are the result of years of experience and because no Flux is shipped that does not pass a rigid 


inspection. 


BEST—Because by their use you will have a smaller percentage of ‘‘leaks’’ and a smaller consumption of solder than when 


any other Flux is used. 


Both brands carried in stock by The Grasselli Chemical Company. 


Cleveland, O., (Main office) 
Cincinnati, O. 
Louis, Mo. 


New York, Sixty Wal! Street, 
Birmingham, Ala. 
Detroit, Mich. 


Chicago, 117 Michigan St. 
New Orleans, La. 
Milwaukee, Wis. 


St. Paul, Minn. 


S. O. RANDALL, Baltimore, Md. 
Sampies and Prices Promptly Furnished. 


Also by——C. W. PIKE CO., San Francisco, Cal. 


Correspendence Invited, 
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Monitor 
SHER 


THE MONITOR WHIRLPOOL WASHER. 


MONITOR 
GREEN PEA 
MACHINES 


constitute the entire pea cleaning, grad. 


ing, blanching, washing and filling out 
of many of this country’s.largest canner- 
ies. We have had 15 years of success 
with our line of Monitors. If you don't 
know the Monitor, you don’t know the 
best in our line. Ask any canner. 


HUNTLEY MFG. (0. 


SOUTHERN AGENT, 


0. RANDALL, 415 MARINE BANK BUILDING, BALTIMORE, MD. 
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ay 
= THE MONITOR WHIRLPOOL BLANCHER. 
THE MONITOR CAN FILLER. : 
* 
THE MONITOR GREEN P ; 
ai CLEANER 
/ HUNTLEY Co, 
=> 
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Jobbers’ Views 


Conditions as Observed by Leading Grocer Journals of 


Various Sections and Their Comments. 


New York. 


Market is still quiet and prices are about as last reported. Tomatoes 
are dull. Corn is rater firm. Asparagus is in more demand, owing to the 
serious damages to the growing crop in California, caused by heavy floods. 
As a consequence the canned article shows a firmer tone. Peas are selling 
in a routine way. Fruits are in some request. California kinds are easy, 
cherries being week. No. 10 apples are firm. Salmon is guiet and firm. 
The special offer of domestic sardines has expired, but the prices will not 
be known until February 2d.—J/erchants’ Review. 


Philadelphia. 


Tomatoes have weakened again, and full standards can now be ob- 
tained at 67% cents. There seems at this writing no strong hope for much 
higher tomato prices this season, although an active demand would un- 
questionably cause an advance. Corn is quiet at unchanged prices, though 
the market is rather unsettled. Some future corn has sold on last year’s 
basis. The demand for peas at a price is good, but the better grades are 
only moderately active. Future peas have sold so far very well. Eastern 
brands of peaches are dull and unchanged. Apples are unchanged on the 
last quotation and in fair demand. California canned goods show no 
change in price and very little business from first hands. Small Balti- 
more canned goods are dull and unchanged.—Gvocery Work. 


Chicago. 

As a rule, prices on staple canned vegetable and fruits are steady. 
Tomatoes are selling fairly well and packers are asking former prices. 
Corn canners say they look for prices on canned corn to improve during 
the spring months. Peas are selling steadily at sustained prices. Cheap 
peas are not in large supply any more. These grades have been in de- 
mand right through the winter so far, and as a result supplies are consid- 
erably smaller than they were in the fall. Apples are a firm item among 


the differant varieties of canned fruits. Stocks of canned apples, partic- 
ularly gallons, are small and prices on that account very firm and the ten 
dency upward. California canned fruits are steady to firm. They are not 
expected to decline any in price, but several varities are as likely as not to 
go higher. Peaches are wanted. Retailers who have a trade on canned 
berries and all smali fruits need not look for lower prices, for the stock of 
these goods are so small they will be disappointed if they do. Canned 
salmon is quiet, but the firm prices previously reported are fully main- 
tained on all grades, which is accounted for by the scarcity. Sardines are 
steady on domestic and very firm on French goods. Cove oysters are 
steady. Canned lobster is firm.—Gvocers’ Criterion. 


St. Louis. 

It takes little space to tell about the canned goods situation in the St. 
Louis jobbing market. The three leaders, tomatoes, corn and peas are 
moving fairly well in small orders, with nobody even mentioning con- 
tracts for future delivery of these staples. 

Red kidney beans were in better demand this week, with all lines of 
baked beans being good sellers. The price of bulk beans is firming up 
and it looks as though there might be an advance in the tinned beans to 
follow the higher price of the raw material.—/n/erstate Grocer. 


Montreal, Can. 


Vegetables are in good demand, but fruits are much neglected. Canned 
fish are also slightly more active.—Canadian Grocer. 


Toronto, Can. 


The local canned goods market is active in some respects and a good 
many sales are reported. 

London, England. 

Salmon.—There is a continued good demand from the country for all 
kinds of can goods, and this is emphasized perhaps more in salmon than 
in any other article. During December the demand was active, and the 
fact that with the opening of the new year this has been well maintained, 
points to the conclusion that stocks in dealJers’ and distributors’ hands 
have been considerably reduced. In Alaska a premium of Is. is being 
paid for immediate delivery pending the arrival of further supplies, and a 
similar premium is being paid for British Columbia 1 Ib. flats, the demand 
for which has been very good. Half-pound flats and talls are very firm. 


Lobsters are without change. The Thenandoah has arrived with 944 
cases, 


SPRINGFIELD VAPORIZING FUEL GAS MACHINE, 


SOMETHING NEW AND INTERESTING TO PACKERS. GAS 


AT ONE-HALF COST OF YOUR PRESENT SYSTEM. 


This Machine is designed to produce fuel gas from common stove 


gasoline which can be had from tank wagon and corner grocery stores, 
5 gallons of which is equal in heat units to 6 gallons of the high grade 
used in the old underground systems. The difference in the prices 
of these two grades of gasoline is exactly the saving effected, saying 
nothing about the trouble, annoyance and loss by evaporation of obtaining 
the higher grades for your present systems. / 

This Machine produces any mixture of gas and air required and will 
retain the same constantly until the last drop of gasoline is gone regardless 
of variable consumption or atmospheric changes. 

These mixtures are determined by adjusting the little pointer between 
the spectacles on front of machine and can be adjusted as desired. 
The best results are obtained from 1 gallon of gasoline to the 1,000 feet of 
air which produces a fuel gas of intense heat, and when using Welsbach 
mantels produces an illumination almost equal to an electric arc light. Let 
us know the amount of gasoline you are now using in your present system 
per day, and we will be glad to make a price for machines of equal capacity 
which are guaranteed to give you better results. 


GEO. E. LOCKWOOD CoO., 


308 Chestnut Street, - PHILADELPHIA. 
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Sardines have been in better demand this week, and the market main- 
tains a firm tone. Norwegian smoked are in good demand. 
Fruits are firm, and pinapples maintain a steady tone. 


Liverpool, England. 

The good trade of the last few weeks continues, and there is a steady 
flow of goods from the ports into the country. 

Salmon.—Particularly active, with a strong inquiry for all kinds. 
Best talis and flats are almost unobtainable, and 6d. to 1s. per case ad- 
vance is being paid. Half-pound flats are going out freely. Alaska is 
firmly held at the higher prices. 

Sardines steady, but not very much trade passing. 

Fruits.—These continue in good demand. The arrival of the Celtic 
Monarch has livened the market up considerably, and the low prices at 
which apricots can now be retailed seem to have produced a ready re- 
sponse from the consumer, and large quantities are going into consump- 
tion. Pineapples.—Stocks of severa! of the most saleable sizes are getting 
rather low, and shipments on passage are small; a good trade is doing, 
and prices all around are firmer, More attention is being paid to whole 
fruit, which is still obtainable at very low figures. Tomatoes steady at 
late rates.—Grocers’ Gazette. 


Current Trade-Mark Data. 


The following trade-marks have been favorably acted upon by the 
United States Patent Office. Any person who believes he would be dam- 
aged by the registration of a mark may oppose it. All inquiries should be 
addressed to Joseph M. Bowyer, Patent and Trade-Mark Lawyer, Iilo 
F St., N. W., Washington, D. C. 

January 29, 1909. 
SERIAL No. 
30,461 The word, Buster. Design, a Boy’s head. Owner, Thlin- 
ket Packing Co., Portland, Ore. Used on canned salmon. 


36,799 The word Whip-poor-will. Owner, Pure Food Canning 
Co., Le Roy, N. Y. Used on canned fruits and vegetables, 
jams and mince-meat. 

37,129 The word, Trauda. Owner, Strohmeyer & Arpe Company, 


New York, N. Y. Used on olive-oil, cotton-seed oil, pre- 
served figs, macaroni, spaghetti, imported sardines, olives, 
anchovies, and hors d’oeuvre. 


37,225 The words, Le Dandy. Owner, same as 37,129. Used on 
macaroni, spaghetti, vermicelli, and imported sardines. 

38,369 The words, Epicure Brand. Design, a man’s portrait. 
Owner, Columbi> River Packers’ Association, Astoria, Ore. 
Used on canned salmon. 

38,377 The words, Violet Braud. Design, some violets. Owner, 
and use same as 38,369. 

38, 378. The words, Fishermen’s Brand. Design, a fisherman. 


Owner, and use same as 38,369. 


The Gibson Canning Co., of Gibson City, Illinois, announce 
that Mr. John M. Paver, Jr., formerly engaged in the canned 
goods brokerege business at Indianapolis, Ind., has become 
associated with them as manager of their sales department. 
Mr. Paver has already taken charge of his new work, and will 
develop a selling organization that will mean a large increase in 
the distribution of the products of the Gibson Canning Co. 
Mr. Paver needs no introduction to the trade as the wide distri- 
bution of his advertisements of, and his work in selling Indiana 
tomatoes for several years past has brought him prominently 
before the wholesale grocery trade of the country. 

The Gibson Canning Co. is one of the oldest canning fac- 
tories in Illinois, having been in the business for 28 years. 
Last year the entire factory was rebuilt, new, modern and costly 
machinery installed and every up-to-date safeguard for cleanli- 
ness, purity and perfection of quality is being applied in the 
packing of these products. Food experts, men of considerable 
experience have said it is the most modern and sanitary vege- 
table canning plant in the world. Its members and stockhold- 
ers are wealthy and thoroughly progressive, and with the recent 
addition to their selling force they can look forward to a splen- 
did development of their business. They pack a full line of 
vegetables. 


J. D. Blakemore Sam W. Booksh Jr. 


J. D. BLAKEMORE & COMPANY, 
Canned Goods Brokers 


508 Poydras Street, New Orleans, La. 


FOR SALE. 
Hawkins’ Capper, just been refitted in shop. Price low for 
quick sale. Address 
‘“*TOMATO,”’ 
11-13-tf Care THE TRADE. 


FOR SALE. 


TWO HAWKINS CAPPERS and TWO PLUMMER 
PEA FILLERS, in good order. 
Address 
WISCONSIN PEA CANNER. 


11-27-08-tf Care THE TRADE. 


FOR SALE. 
200 Bushels very choice Connecticut grown STOWELL’S 
EVERGREEN SUGAR CORN on the ear. 
Address, WINTERS & PROPHET CANNING Co. 


1-8-tf. Mount Morris, N. Y. 


FOR SALE. 


MINCE MEAT CHOPPER—Good as new, low price. 
Also CUTTER, for cutting vegetables fine, and also good 
HORSE RADISH GRATER. Address 

JOHN E. SMITH’S SONS Co., 


I-I-Im Buffalo, N. Y. 


STILES-MORSE CO. 


SELLERS AND BUILDERS 


OF... 


HIGH SPEED 
AUTOMATIC 
CAN MAKING 
MACHINERY 


CHICAGO a» BALTIMORE. 
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THE TRADE. 


PUBLISHED EVERY FRIDAY BY 


THE TRADE COMPANY. 


INCORPORATED. 
S. JupcEx, - - - - - President and Managing Editor. 
F. JupGR, - - - - Secty.-Treas., Asst. Editor. 
304-5 Maryland Savings Bank Building, Baltimore, Md. 


THE Trae is the only paper published exclusively in the interest 
ot the Canned Goods Packers of the United States and Canada. 
Established in 1878. 


TERMS OF SUBSCRIPTION. 
Payable in advance on receipt of bill. 


One year, - - $2.00 
Six months, - . - - - - - - . $1.00 
Canada, - - - - - - - - - $3.00 


ADVERTISING RaTES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged $2.00 
per inch per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions on all matters among themselves pertainizg to 
their business, 


Business communications from all sections are desired, but anonymous 
letters will be ignored. E. S. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, FEBRUARY «5, 1909. 


EDITORIAL JOTTINGS. 


Louisville is the busy hive of industry this week, and the 
crowd there is being well repaid for its visit. 


Canners from every section of the country, including fish 
canners from Maine, are now assembled in Convention in the 
hope of doing something to further the interests of their 
business. 


The speakers have hit responsive chords in the sentiments 
of all, when they advocated better tir plates for cans, and the 
backing of the Government to enforce it. 


Methods and the advantages of advertising canned goods 
have been laid before the attention of the canners, and it is to 
be hoped the seed thus sown will begin to bear good fruit in 
the early future; this good fruit to be the individual effort of 
every man to gain the ends shown. 


There is a conservatism apparent in every member at the 
Convention that will be a benefit to the industry during the 
coming year if it is adhered to. This is not the year for any 
reckles adventure; at least so all think at the present moment. 


When the immense line of canning-house machinery and 
supplies of a general kind are considered, as exhibit at the Con- 
vention, one cannot but be proud of the great growth the indus- 
try has obtained in so few years. 


Every year makes the attendants at these Conventions 
realize the more clearly that the best place to ‘‘hear’’ the 


addresses and to catch the full import of the discussions which 
follow is in the report of ‘‘ THE TRADE,’’ published just after 
meeting. In other words, that is better to read and digest 
them than to sit and listen to them. 


Our issue of the 12th—the Convention Issue—will tell the 
whole story of the meeting; give every address and every word 
of the discussions that follow—and you can read there every- 
thing that transpired. 


Louisville was not behind every other city that ever enter- 
tained the canners, in its weather canditions; for for when the 
week opened a blizzard had just passed over, but had left all its 
marks and coldness behind. These storms regularly accompany 
the meetings. 

If the general newspaper reports were true, the special 
trains bearing the delegates to the Convention must have 
resembled an emigrant train in their crowded condition. Even 
in Louisville the papers said these trought from 600 to 800 each! 
But as this was merely the addition of a naught too much—all 
said that was nothing! Fortunately for the travelers, they were 
not at all crowded on any one of the many “‘ specials.’’ 

There is a spirit very apparent in all sources that there is 
much that can and should be done tor the industry; and what is 
more to the point that each one must do hisshare. Sucha 
feeling is bound to result in good to the whole cause, and it 
notes an awakening in the industry that is really au epoch. 
Where the men of a business realize their condition as the can- 
ners are coming to now, it can be written down as certain they 
will do it. 


It has taken many years to get the canners into this con- 
ditiou; but they are proverbably quick workers when they get 
started. If you want evidence of this look at the growth of 
the machinery line in the past few years. There is possibly 
not another industry in the country that can show an equal. 
What has been done in machinery will be done on the work of 
placing the industry on the proper commercial basis. 


For the canners now realize that they are not on the same 
commercial footing as other lines of industry; due of course to 
the fact that the canned goods business is young, and just pass- 
ing through the stage of transformation that all lines have 
undergone. But the fact that its members realize this now and 
are pushing on to a finish the work they see is to be done, is 
one of the brightest spots in the industry. As time goes on the 
work will develop and the benefits that are sure to ensue will 
urge the members on to greater efforts. It is begun and will 
not be stopped until completed. 


North Yakima, Wash.—A fruit cannery and cider factory 
for North Yakima during 1909 is announced by the Mortland 
Brothers Manufacturing Company, of Seattle. Samuel G. and 
John Mortland spent several days here last week and have 
decided on the erection of a $15,000 plant, which shall be ready 
for operation next year. 


Wenatchee, Wash.—The canning company of Wenatchee had 
a profitable season last year, and the outlook for this year is 
promising. At the close of the year the books showed there 
had been put up 14,090 No. 8 cans of peaches and 28,992 of the 
No. 2% cans; 6,612 No. 8 and 40,416 No. 2% cans of apricots 
were put up and 10,080 No. 2% cans of tomatoes. 

The prices paid for peaches last year ranged from % cent 
to 1% cents a pound, and tomatoes brought % cent a pound. 
The officers of the company are: W.R. Powell, president; 


L. G. Olds, manager; F. G. Arnold, secretary and treasurer. 


German Grocery Stocks. 


Further Market Openings for American Food Articles. 


In order to stimulate American producers to increase their 
efforts to extend their sales of prepared foodstuffs in Germany, 
Deputy Consul-General Simon W. Hanauer, of Frankfort, 
reports: 

Owing to the wealth of its population and of being the chief 
market and most attractive point within a large radius of rich. 
country, the city of Frankfort-on-the-Main offers excellent 
opportunities for the sale of articles of consumption, especially 
those of high quality or suitable for cultivated taste. Accord- 
ing to the instructions of Consul-General Guenther, I have 
made inquiries concerning the grocery and provision lines in 
this city and find that the best dealers constantly carry in stock 
and sell considerable quantities of green and dried fiuit, relishes 
and canned goods, provisions, etc., the products of the United 
States. Of these I note the following: 

In canned goods the leaders are prepared tomato soup, 
turtle soup, turtle meat, salmon, pears, apricots, peachés, 
cherries, tomatoes, green corn, tomato pulp, oysters. These 
are also imported from other foreign countries, which, in addi- 
tion, supply to Germany the following canned goods: Lobster, 
anchovies, sardines, sardelles, herrings in oil, tomato, mustard, 
wine, pickles, bouillou, sauces, sprats, eels, caviare, crabs and 
other fish conserves; the canned and preserved berries, fruits 
aud vegetables, puip and marrow, fruit extracts, etc., of foreign 
make are too numerous to mention. They represent all zones 
and are offered in greater variety than are found in grocery 
stores in the United States. 


Greely, Col. The Empson Packing Company has bought 
bought a tract of land, consisting of about 320 acres, and the 
price is said to be $35,000. 


Canned Goods and Labels. 


A controversy has arisen between some of the canners in 
California and the State pure food authorities over the labeling 
of canned goods as to location of manufacture. The Pure Food 
Law governing the labeling of food articles, both national and 
State, provides in a general way that whatever statements are 
made upon a label must be fact. Some things are required to 
be put on labels and other things are a matter of option with 
the manufacturer, but the law requires that whatever is said 
on the label must be true. No one objects to this, and the 
canners in California generally are much in favor of the Pure 
Food law and its requirements in this and other lines. 

The point has been brought up, however, that a label stating _ 
that goods were packed by such and such a company in such 
and such a locality is unlawful and in conflict witk the provi- 
sions of the Pure Food Law when the goods contained in the 
can were bought from some other canner, having been packed 
elsewhere than the locality operated in by the purchasing 
canner. 

There is no question but that the contention against this 
statement on the label in this case is technically correct. It has 
been customary, as all canners and those fariiliar with the 
industry know, to fill in various assortments from neighboring 
canneries at times, when necessary to complete orders. In this 
case the question arises—How is there any difference in reality 
between canned fruit packed in one valley or section of the 
State by one canner and sold to another in another section and 
put out by him under his label, and fruit which he himself has 
canned, but purchased green, in the same locality from which 
he may have, as under the first clause, bought the canned goods 
already packed. There are some sections of California that 
produce more and better of some varieties than others, and all 
canners, particularly those having but one or few plants, are 
accustomed to buy fruit in other portions of the country.— 
‘*Retail Grocers Advocate.’’ 


TIME AND MONEY SAVED! 
THE MACHINES 


FOR. LACQUERING, DATING. 


LABELING AND WRAPPING. 


DO THE FASTEST, BEST AND CHEAPEST WORK POSSIBLE. 


WHATEVER METHOD IS NOW EMPLOYED, THE “BURT WAY” WILL 
PROVE MORE ECONOMICAL AND SATISFACTORY. 
ASK FOR PARTICULARS. 


MACHINE COMPANY, 


BALTIMORE. 
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EXPERIMENTS ON THE SPOILAGE OF TOMATO KETCHUP. 
BY A. W. BITTING, 
INSPECTOR, BUREAU OF CHEMISTRY. 


EXPERIMENTS ON THE SPOILAGE OF TOMATO KETCHUP. 


INTRODUCTION. 

The tomato, LycopERsicumM EsCULENTUM, is supposed to 
be native of South or Central America. The large fruits com- 
monly used grow only under cultivation, but the variety with 
small, spherical fruits, known as L. CERASIFORME, has been 
found on the shore of Peru and is considered by De Candolle * 
as belonging to the same species as L. ESCULENTUM. Though 
grown extensively in Europe, there is nothing to indicate that 
it was known there before the discovery of America. The 
tomato was introduced into China and Japan at a comparatively 
recent date. De Candolle is of the opinion that the tomato was 
taken to Europe by the Spaniards from Peru and was later in- 
troduced into the United States by Europeans. ‘Tomatoes were 
brought to Salem, Mass., by an Italian painter in 1802, ® who is 
said to have had difficulty in convincing the people that they 
were edible. They were used in New Orleans in 1812, though 
as late as 1835 they were sold by the dozen in Boston. After 
1840 they came into general use in the Eastern States, but it 
was later than this before tomatoes were used freely in the 
Western States, many persons having the impression that, since 
they belonged to the nightshade family, they must be unwhole- 
some. The extent to which tomatoes are used at the present 
time shows how completely this prejudice has been overcome. 

The name LycopEersicvum is from two Greek words, mean- 
ing a wolf and a peach, the application of these terms not being 
apparent; the name of the species, EscuULENTUM, is from the 
Latin, meaning eatable. The common name ‘“‘ tomato”’ is of 


South or Central American origin, and is believed to be the 
term used in an ancient American dialect to designate the 
plant, © but its meaning is unknown. The English call the 
tomato ‘‘ love apple,’’ which in French is ‘‘pomme d’amour.’’ 

The tomato is considered a typical berry, the ovary wall, 
free from the calyx, forming the fleshy pericarp, which incloses 
chambers filled with a clear matrix containing the seeds. The 
fruit measures from 1 to 5 inches in diameter, and is red, pink or 
yellow when mature. 

The plant sports freely, producing many varieties, which 
differ mainly in the size, shape and quality ef the fruit. The 
varieties bearing small fruits are L. CERASIFORME and L, PyRI- 
FORME, each bearing a two-celled fruit, the former being round, 
and somewhat larger than a cherry, and the latter pear-shaped. 
These small tomatoes are used ordinarily for preserves and 
pickles. 

The word ‘‘ketchup’’ is adopted in this bulletin as the 
form which ought to be given preference. The derivation of 
the term is not definitely known. The spelling ‘‘ catchup’’ 
given in some of the leading dictionaries appears to be based on 
the erroneous idea that that the first syllable ‘‘ketch’’ isa col- 
loquial form of ‘‘catch.’’ Several authorities derive the word 
from the East Indian or Malayan ‘‘ kitjap,’’ because ‘‘ ketchup’’ 
was Oliginally a kind of East Iydian pickles. Some give tke 
word a Chinese origin, while others assert that it comes from 
the Japanese. A majority of the manufacturers employ the 
word ‘‘catsup,’’ a spelling for which there does not appear to 
be any warrant. 

PROCESS OF MANUFACTURE. 

The making of tomato ketchup consists essentially in 

reducing tomatoes to pulp, removing the skins, seeds, hard 


a Origin of Cultivated Plants, 1890. 
b Webber, H. J , Yearbook, U. S. Department of Agriculture, 1899. 
¢ U.S. Dept. Agr. Exper. Sta. Record 1899-1900, //: 250. 


BETHLEHEM 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 
Sure Limit Stops. Greatest Daily Capacity. 
MOST DURABLE. 
No Hard Work For Operator. 


MANUFACTURED BY 


BETHLEHEM FOUNDRY AND MACHINE COMPANY 


SOUTH BETHLEHEM, PA. 
We are Specialists in Hoisting Machinery. 


MANUFACTURERS OF 


BOXES SHOOKS 


LOMBARD & CONCORD STS. 
BALTIMORE, MD. 


Patents and Trade Marks 


Food and Drugs Act Opinions. 


JOSEPH M. BOWYER 


Attorney-alt-Law and Solicitor of Patents 


TELEPHONE 
MAIN 2587 


1110 F STREET, N. W. 


WASHINGTON, D. C. 
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TIN CAN MACHINERY. 


All can manufacturers are interested in any machinery that will make them more PROFIT with the same labor expenditure. 


If we cannot demonstrate to your entire satisfaction that our machinery will earn more MONEY for you with the same labor 


! outlay and practically no repair expense, YOU don’t want it at any price. If we can SHOW YOU, you cannot afford to use or buy 


any other at any price. 


| Our New Model 8A combined automatic Lock Seam Body Maker and side seam Soldering Machine at $1,800.00 and Model 8B 
| Rotary Header at $1,000.00 for standard cans will amaze you by their simplicity. Capacity 50,000 cans in ten hours, only one rotating 
shaft and no rotating cans. 

Our Standard Machines have a daily capacity of close to 80,000 cans in ten hours, and for making the new Lock and Lap Seam 
Sanitary Can are the only ones in existence that have been demonstrated by actual operation. Ask the largest manufacturer ‘of 


Sanitary Cans about the FIFTEEN Body Machines and TWENTY Slitters of our make they operate. 


OUR PATENTS COVER THE ART COMPLETELY. 


See us at the convention or write. We will gladly go into any can making proposition and SHOW YOU. 


UTICA INDUSTRIAL CoO., 
ROME. N. Y. 


LANG'S AUTOMATIC SUCCESS CAN CAP DROPPER 


FOOL PROOF WITH PERFECT CAPS 
DOES NOT CLOG THE RUN-WAY AND CANNOT GET OUT OF ADJUSTMENT 


SIMPLE. A MONEY SAVER. 
EFFECTIVE . Did We Get Your 
DURABLE. Order at Convention ? 


MADE FOR EITHER PLAIN OR HEMMED CAPS. 
YOU WANT IT—WE WANT YOUR ORDER. 


E. M. LANG COMPANY, excrory, MAINE. 
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parts and stems, adding salt, sugar, condiments aud vinegar to 
suit the taste, and cooking to a proper consistency. The meth- 
ods and practices of the various manufacturers differ, and the 
difference between the best and the poorest procedure corre- 
sponds to that between the best and the worst ketchup. No 
single factory has all of the best methods at every step of mann- 
facture. Some perform certain details well and are negligent 
in others. In some, large amounts of money are spent on 
equipment to improve a particular point considered advant- 
ageous to the trade, while other details essential to the making 
of a good-keeping ketchup are disregarded. A statement of 
the best practice as observed at a number of factories, together 
with some facts obtained from experiments, will be given. 


SELECTION AND PREPARATION OF STOCK. 

The tomatoes should be home-grown, of a red variety hav- 
ing the minimum of yellow and purple color, be picked when 
ripe, and delivered to the factory promptly without mashing. 
All tomatoes should pass over an inspection table, the rotten 
and otherwise unfit fruit should be discarded and the green 
tomatoes should be returned to crates to ripen. The stems 
should be removed when the best color is desired, and the toma- 
toes should be thoroughly washed to remove dirt and mold. 
Dumping a crate of tomatoes into a hopper of dirty water and 
playing a gentle spray of water on part of them merely wets the 
skin and makes them appear bright. 


PULPING. 


The clean tomatoes should be conveyed to the steaming 
tanks and subjected to steam heat until the skins burst and the 
meat softens. After a short heating the tomatoes should be 
run through a ‘‘cyclone,’’ where the skins, seeds, etc., are 
removed, and they are rubbed toa pulp. To remove very small 
particles and fiber, the pulp may be run through a sieving 
machine at once; or, if ketchup of the smoothest possible kind 


is to be made, this procedure should be delayed until after the 
cooking. The pulp is collected in a receiving vat, and only 
such an amount should be provided in advance as will keep the 
kettles full, as it is better to stop the tomatoes before going to 
the washer than to have the pulp stand for some hours. In 
common practice, however, the pulp is either sent to the cooker 
at once, or it is allowed to stand and partially separate. If tall 
casks are used for this separation, the solids will rise to the top 
and the clear, watery portion is drawn off at the bottom, or the 
pulp may be strained through cloth bags. The object of this 
separation is to secure greater concentration of the solids, retain 
a brighter color and shorten the time of cooking. 


COOKING AND SEASONING. 


The cooking may be done in copper kettles, though these 
are being superseded by enamel tanks containing silver-plated 
coils in order to secure the brightest color. By using the 


_ latter the discoloration due to the splashing of the contents 


against the walls of the copper vessel is avoided, and economy 
of space is secured. Whole or ground spices, or acetic acid or 
oil extracts of the spices may be added to the pulp in such pro- 
portion as the particular brand demands. The spices most used 
are cloves, cinnamon, mace and cayenne pepper, but paprika, 
pepper, mustard, cardamon, coriander, ginger, celery and all- 
spice are used by some manufacturers. When whole spices are 
used, it is the practice to suspend them in a cloth bag o1 a wire 
basket and to take them out after boiling. They tend to darken 
the color of the ketchup, a result considered undesirable by 
some. ‘The ground spices are used sparingly, with the excep- 
tion of cayenne pepper. The acetic acid extracts of spices are 
used because they are economical and give a brighter red color 
than is obtained with the whole spice. The oil extracts produce 
no discoloration, but they are the most expensive and give an 
objectionable flavor. Hungarian sweet paprika is now quite 


HAVE YOU EVER NOTICED HOW SUCCESS IMITATED? 


As the 20th Century Gas Apparatus is the 
only Machine that will make an absolutely uni- 


consumption, it is the only Machine that will 
operate perfectly with a one pipe system. 
Call on us to demonstrate and prove this state- 
ment while at the Louisville Convention. 
Permitted to be installed in your main factory 
building without affecting your insurance. 


Durable, Reliable,Safe. 


Cheapest and Most 
Efficient Service 


Kemp Delivers 
the Goods 


Machine Furnished 
on Trial 


form quality of gas regardless of the changing pt 


We are the originators of the ONE PIPE SYSTEM 
which has proven its value in the Canning Factory. 


| 


“20th CENTURY GAS PRODUCING APPARATUS.” 


C.M. KEMP MFG. CO. 


BALTIMORE, MARYLAND. 
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SANITARY CANS 


With 


IMPROVED LOCK SIDE SEAM 


We are pleased to announce that we are 
equipped to manufacture all regular sizes of Sani- 
tary Cans with our Improved Lock Side Seam. 
This style of Side Seam has been thoroughly 
tried out and perfected during the past season; 
it has given universal satisfaction and is regarded 
as a decided improvement over the Lap Side 


Seam. Our adoption of the Improved Lock Seam 
marks another step forward in the development 
of the Sanitary Can. The old style Lap Seam 
served us well, as indeed it did all Can making 
systems in their embryotic stages. In thus aban- 
doning it, we are removing the only obsolete 
feature of the Sanitary Can. 


Sanitary Cans have been originated, devel- 
oped and perfected by us. Our many years’ ex- 
perience is worth much to the packer. 


We manufacture ONLY this type of Can, 
and devote our entire attention to it. We have 
no experiments to try out on any one. 


SAMPLES UPON REQUEST. 


SANITARY CAN COMPANY 


Factories: 
Fairport, N. Y., Indianapolis, Ind. 
Bridgeton, N. J. 


General Offices: FAIRPORT, N. Y. Sanitary Can Company, Ltd., 
New York Office: 447 W. FOURTEENTH ST. Niagara Falls, Ontaric, 


Cans manufactured under Max Ams Patents. 
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largely used and adds to the color as well as to the flavor. 
Sugar, salt and vinegar are added in such proportion as may be 
desired, and in some brands onions and garlic are used. 


EVAPORATION AND FINISHING. 


The pulp is evaporated rapidly to such consistency as the 
grade and price will warrant, the reduction in volume being 
from 40 to 60%. This is accomplished in about forty-five 
minutes. The cooking is not continued longer than is neces- 
sary, as each minute added to the cooking darkens the finished 
product. 

If the pulp has been run through the sieving machine 
before cooking, the batch may be drawn off into the receiving 
tank for bottling, If the finishing be done after cooking, the 
pulp is run into a receiving vat, finished as quickly as possible 
and drawn into the tank for bottling. The ketchup may be 
kept at a high temperature—200° to 206° F.—in the receiving 
tank by means of a small steam coil, or it may be drawn to the 
bottling machine through a steam-jacketed tube. Finishing 
after cooking yields a slightly smoother ketchup than sieving 
before cooking; but it necessitates handling, reduces the tem- 
perature and increases the chances of infection. 


BOTTLING. 

The bottles should be thoroughly cleaned, as ketchup will 
not keep if placed in bottles which have been merely rinsed to 
remove the straw; if the ketchup is not to be given an after- 
process, the containers should be sterilized. In the experi- 
mental work cork stoppers gave the best results, and these 
should be sterilized in a paraffine bath at 250° F. 


PROCESSING. 


An after-treatment or process is given to bottled goods 
either in a water or a steam bath, the important point being 
that the centre of the bottle be raised to the desired degree of 


heat. If the ketchup is thin this can be effected quickly, but if 
if it is thick and heavy the heat penetrates the ketchup with 
surprising slowness, Inathin ketchup the temperature may 
be raised from 140° to 190° F. in eighteen minutes or less 
when the surrounding heat is 195° F.; but ina heavy ketchup 
it may take and hour or more to accomplish the same result. 
It is, therefore, very important that the ketchup be processed 
immediately after it is corked, before it has time to cool. The 
rate at which the heating is effected for different goods can be 
determined by sealing a thermometer in the cork and recording 
the readings. 


CHARACTER OF PRODUCTS. 
FIRST-CLASS PRODUCTS. 

The factory at which the experiments were conducted has 
sanitary buildings and surroundings, the floors are of concrete 
for flushing and the pipes used in conducting the pulp to the 
kitchens are porcelain-lined to prevent discoloration from the 
iron and to insure cleanliness. The tubes which carry the 
ketchup from the kettles to the receiving tank, finishing ma- 
chine, and bottler are silver-plated. Not all of these measures 
are necessary to make a good ketchup, but they show the care 
exercised in making an article of good appearance and of the 
finest quality. 

The conditions under which ketchup is made and the care 
with which the work is done at some of the better factories is 
equal to that used in the manufacture of any food product. 
Whole selected fruit is used, cleanliness is maintained at every 
point, the best grades of spices, vinegar, granulated sugar and 
salt are added for flavoring, and the bottles are carefully washed. 
The ketchup put up under such conditions will have a bright, 
natural color, will remain good as long as the container is 
unbroken, and will continue in that condition for some time 
after opening if kept at a fairly cool temperature. 


JOHN H. ERSKINE 


262 Randolph Bldg. - MEMPHIS, TENN. 
_ Merchandise Broker and Manufacturers’ Agent 


Accounts Solicited of Manufacturers, Brokers, Dealers 
and Producers of Canned Goods and all Goods 
Handled by Wholesale Grocers 


REFERENCES: ALL MEMPHIS JOBBERS 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks, Cargo or Carload. 


MORRAL BROTHERS 


Manufacturers of 


THE MORRAL CORN SILK BRUSHING MACHINE, 
THE MORRAL SINGLE CUT CORN CUTTER, 

THE MORRAL DOUBLE CUT CORN CUTTER, 
THE MORRAL CORN COOKER-FILLER, 

THE MORRAL CAN WIPING MACHINE and 

THE MORRAL LABELING MACHINE. Also dealers 
in Capping Machines, Retorts, Etc., and can furnish full 
line of Corn Machinery. 


WRITE FOR CATALOGUE AND PRICES. 


MORRALL CAN WIPING MACHINE. Address: 
e simplest Can-wiping machine onthe market. 
Will wipe cans from No 1 up togallan size cans. The Morral Brothers, — Morral, Ohio. 


price is low and just thet hing for small canners. 
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BODY LOCKER AND SIDE SEAM SOLDERING MACHINE 


WITH SIDE FEED FOR FEEDING THE BLANKS ALSO SEAM SOLDER WIPER. 


» 


PATENTED NOV. 19, 1901. JUNE 30, 1905. 


STEVENSON & COMPANY, 


106-7 S. CAROLINE STREET, BALTIMORE, MARYLAND. 
JEROME B. RICE SEED COMPANY 
We can supply for present delivery at lowest prices, or will make growing contract prices for 1909 crop. 

Beans, 

Beets, 

Onions, 

Peas, 

Squash, 

Tomatoes, 

Sweet Corn, 

Cucumbers, 

Correspondence 

Invited 

2 

Cambridge Valley Seed Gardens. - CAMBRIDGE, N. Y. 
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INFERIOR PRODUCTS FROM ‘‘ TRIMMING STOCK.”’ 

In contrast with the strictly high-grade product is the 
great bulk of the ketchup found on the market. The material 
is not whole ripe tomatoes, but consists of the wasie of the 
canning factory, commonly designated as ‘‘trimming stock,’’ 
including the green, moldy, broken, rotten and generally unusable 
tomatoes, the skins, cores and stems from the peeling tables and 
the surplus juice from the filling machines, all of which may be 
allowed to stand during the day and be run through the cyclone 
in the evening. At the end of the season, the frosted and _ half- 
ripe fruits may be used. Part of this material cannot be con- 
sidered ‘‘ sound fruit’’ as contemplated by the food and drugs 
act. The pulp is put up in barrels, preserved and allowed to 
stand, possibly in the sun, until a sufficient quantity has accu- 
mulated forshipment. Old ketchup barrels may be used and be 
none tooclean. Asa result, it is not uncommon to see an inch 
or more of pulp in the bottom of a car at the end of shipment, 
caused by the blowing out of the barrel heads from fermenta- 
tion. The sanitary condition of the factory may be poor, the 
handling of the goods be unclean, the spices be the refuse from 
the picehouses, the sugar be of the cheapest grade and the bot- 
tles be only rinsed or be even used without that precaution. 
The ketchup is a concoction so heavily spiced with hot spices 
that the tomato flavor is lost and might as well be anything 
else. The color is normally dirty brown. 

Between these two extremes are all grades, those for which 
whole tomatoes, unsorted, are used, those for which trimming 
stock is worked up promptly during the canning season and 
those made from stock of unknown history. Some manufact- 
urers wore under good and some under poor sanitary conditions. 
There can be no doubt that with proper selection and precau- 
tion much of the by-product of the canning factory and large 
quantities of tomatoes which are unsuitable for canning might 
be used to advantage in the manufacture of ketchup; but it 


requires a nicety of practice not generally found at this time. 
The practice sometimes followed of making some ketchup from 
whole stock and a large quantity from refuse and using the 
former for advertising purposes only serves to emphasize the 
fact that the goods belong to two distinct classes. One of the 
uses for a very considerable amount of pulp from refuse stock 
is the making of sauce for baked beans and other canned goods 
where the true character cannot be observed by the consumer. 
During the season tomatoes come in at times in larger 
quantities than can be made into ketchup promptly. The 
surplus must be worked up into pulp for storage and may be 
stored in barrels or in tin cans. The pulp stored in barrels will 
not have as good a color as that put in cans, and the ketchup 
made from either will not be as bright as that made from whole, 
fresh stock. The pulp put up in barrels is more liable to spoil- 
age than that put up in cans. The difference in the cost of 
storage by the two methods is not very great, and some large 
concerns are using the can exclusively instead of the barrel. 


LABELS. 


The labels on the ketchup bottles have been improved some- 
what in the last year as regards exactness in describing the con- 
tents. Formerly, according to the labels, much of the ketchup 
was made from whole ripe tomatoes. The question was, What 
became of the enormous amount of ketchup which it was known 
had been made from ‘‘ trimmings ?’’ On this year’s ketchup the 
labels make fewer claims, generally merely stating that it is ‘‘ to- 
matoketchup,’’ which is true whether made from whole tomatoes 
or refuse. The brand is in most cases the guaranty for good 
quality. It is not safe to judge the quality by the price, for, 
though usually good quality cannot be expected unless the 
higher price is paid, some of the high-priced ketchup when 
placed under the microscope has proven to be a very inferior 
product. 


HARWARD, 


Contractor and Builder of 


CANNING FACTORIES 


Twenty years practical experience. Beware of 
$8000.00 Canning Factories. Fifteen years practical 
experience in State of Maryland. If you are going to 
build a-canning factory let me figure with you on your 
plant. I can build you a plant to pack 24,000 cans in 
10 hours for $4500.00, turn key job. 

For further information write me, 


Cc. F. HARWARD, 
BROWNSVILLE, TENNESSEE. 


We manufacture a full line of Fine Silvered and Plain Screw 
Caps for Catsup Bottles, Whiskey Flasks, Pepper and Salt 
Seller Tops, Mason Jar Caps and Jelly Jar Covers. 
and prices on application. 


BERNARDIN BOTTLE CAP CO. 
Evansville, - - - - - 


Samples 


Ind. 


Canning Machinery of all Kinds 


Including the Celebrated 


Queen Anne Cooker. 


SIMPLE Light Running—Easy to Clean—None Better. 
Send For Description, Terms, Etc. 


I have some great bargains to offer in 
machinery of every description—little used— 
practically as good as new. 


H. Cottingham, 
BALTIMORE, . MARYLAND. 
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The wide labels on the neck of the bottle are objectionable. 
Some of these are 2 inches in height, and serve to cover the dis- 
colored and spoiled catsup. As spoilage begins usually in the 
neck of the bottle, it is difficult to see it when the neck is 
wrapped with a label, and thus it might easily be overlooked 
until the main body of the ketchup is affected. The bottles 
which have the widest labels around the neck are usually the 
ones provided with one or two large labels on the lower part of 
the barrels, though some bottles have no other label but the one 
around the neck. Asarule, however, these are narrow, close 
to the stopper and unobjectionable. 

In buying ketchup for experimental purposes it was difficult 
and sometimes impossible to learn its age, as often the grocer 
does not know it, and at other times he will not tell. It ap- 
peared, however, that often the ketchup had been on the grocer’s 
shelf or in the warehouse from one to four years. 

(CONTINUED NEXT WEEK.) 


Modern, Improved Canning Factory For Sale, 


Located in fine tomato growing section. Capacity 
about 24,000 cans tomatoes per day. Fitted with 
improved Hawkins Capping Machine and Ex- 
haust, etc.; labor cheap, raw material obtainable 
and abundant at $6.00 to $8.00 per ton. Site contains 
four acres of land, with two storage warehouses. 


Reason for selling: other business interests 
demanding time and attention. Good opportunity 
for right man. ‘Terms reasonable. 


Address N. B. D., Gare THE TRADE. 


Lewis Power Can Tester 


CAPACITY, 12,000 NO. 2 OR NO. 3 CANS 10 HOURS. GALLONS, 6,000 
ALSO MANUFACTURER OF 
Pineapple Peelers and String Bean Cutters. Second-hand Machinery 


for sale; Power Presses, Steward Sanitary Can Double Seamer and 
Lineing Machine for No. 2and No. Iocans. Also lot of Can Dies, all 
sizes, with Cap Dies forsame. Very cheap. 


E. J. LEWIS, 


The 
Decorating G. 


.. TIN PLATE DECORATING... 
IN ALL IT’S BRANCHES 


GOLD LACQUERING AND PRINTING 
OF PLATES TO STAND PROCESSING 
A SPECIALTY. . 


AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


, 194 CHAMBERS STREET 
NEWYORK, - - - N.Y. 


WORKS WITH R. R. SIDETRACK : 
BROOKLYN, bal e N. ¥, 


Fire Insurance 
at Canners Exchange 


LANSING WARNER, 
Attorney and Manager. 
5 Wabash Avenue, 
ADVISORY COMMITTEE. 
FRANK VAN CAMP, Chairman. CHAS. S. CRARY, Treasurer. 
Indianapolis, Ind. Hoopeston, Il. 


GEORGE G. BAILEY, WM. R. ROACH, 
Rome, N. Y. Hart, Mich. 


lL. J. RISSER, Onarga, III. 
Officially Endorsed by the National Canners’ Association. 
Canners Exchange Policies Give 


ABSOLUTE SECURITY 


If you doubt this investigate and we will prove it 
to you. 


Why longer allow prejudice to stand in the way 
of your saving money ? 

Canners Exchange has now reached the point 
where its success is assured. 

EIGHTY PER CENT has been SAVED by SUB- 
SCRIBERS up to the present time. 


It is worth your while to consider this. Do it now. 


CHICAGO. 


For full information, address 


LANSING B. WARNER, 


Attorney and Manager, 
5 WABASH AVENUE, CHICAGO 
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Canners’ Ready Reminder 


Of Machinery and Supplies 
and Those who Sell Them 


AIR PUMPS. 
Clark Novelty Co., Rocheater 
Max Ams Machine Co., New York City. 
J. S. Hull Mfg. Co., Baltimore. 
Sprague Mfg. Co., Chicago. 


APPLE FILLERS. 
See String Bean Fillers. 
AUTOMATIC CANMAKING MACHINERY. 


Ayars Machine Co., Salem, N. I. 
E. W. Bliss Co., Brooklyn, N. Y. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 


Stiles-Morse Co., Chicago and baltimore. 
AUTOMATIC CANNING SYSTEMS. 


Judge Machine Co. Baltimore. 
Sprague Canning Machinery Co., Chicago. 
AUTOMOBILES. 

Sinclair-Scott Co., Baltimore. 
BELTING. 

Burt Machine Co., Baltimore. 


BOOKS FOR CANNERS. 


A Complete Course in Canning and others, 
The Trade. 
Solder, A. Schultz & Co., Baltimore. 


BOTTLE CAPPING, CORKING, FILLING 
MACHINES. 
Max Ams Machine Co., 


Sprague Canning Machinery Co., 
BOXES AND BOX SHOOKS. 


New York City. 
Chicago. 


Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Holley-Matthews Mf’g Co. Sikeston, Mo. 

F. S. Sherman, Utica, N. Y. 
. BOXING MACHINES. 

Burt Machine Co., Baltimore. 

Fred. H. Knapp Co., Chicago. 


BROKERS. 
Baker & Morgan, 

. D. Blakemore & Co., New Orleans, La. 
no. H. Erskine, Memphis, Tenn. 
BOX NAILING MACHINES. 

Estate W. S. Doig, Brooklyn. 
F. S. Sherman, Utica, N. Y. 


Aberdeen, Md. 


CANS. 
New York, Baltimore, 
Chicago, San Francisco. 
Baltimore. 


American. Can Co., 


Boyle Can Co., 
Continental Can Co., Syracuse, N. Y., Chicago. 
Old Dominion Can Co., Troutsville, Va. 
Sanitary Can Co., Fairport, N. Y. 
Southern Can Co. Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 
Tennessee Can Co., 

CAN MAKING MACHINERY. 

(Crimpers, Testers, Seamers, etc.) 


Ayars Machine Co., Salem, N. J. 


Max Ams Machine Co., New York. 
E. W. Bliss Co., Brooklyn, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
Stiles-Morse Co., Chicago and Baltimore. 
Utica Industrial Co., Rome, N. Y. 


CANNERS’ SUPPLIES. 


Ayars Machine Co., Salem, N. J. 
Clark Novelty Co., Rochester. 
Judge Machine Co., Baltimore. 
Geo. E. Lockwood, Philadelphia. 
A, K. Robins & Co., Baltimore. 
Sinclair Scott Co., Baltimore. 
F. S. Sherman, Utica, N. Y. 
Sprague Canning Machinery Co., Chicago. 
Henry R. Stickney, Portland. 


Chattanooga, Tenn, 


CANNING HOUSES BOILT. 
O. Pressprich & Co., 
C. F. Harward, 


Can Marking Ink. 
A. E. Macneal, 


CAN STRAIGHTENERS. 
Sprague Canning Machinery Co., 


Baltimore. 


Chicago. 
CAPPING MACHINES, Power. 


Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co., Chicago. 


COUNTING MACHINES. 
The W. N. Durant Co., Milwaukee. 
CAPPING MACHINES, Hand. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
E. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 


CAP PLACING MACHINES. 
E. M. Lang Co. Portland, Me. 


CAPPING STEELS. 


Clark Novelty Co., Rochester. 
Geo. E. Lockwood, Philadelphia. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 
A. K, Robins & Co., Baltimore. 
F. S. Sherman, Utica, N. Y. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, Portland. 
Geo. W. Zastrow. Baltimore. 
CATSUP MACHINES. 
H. Cottingham, Baltimore. 
S. Howes Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
CHEMICAL EXPERTS. 
W. L. Hinchman, Baltimore. 


CHLORIDE OF CALCIUM. 


Sprague Canning Machinery Co., Chicago. 
CLUTCH PULLEYS, ETC. 
Sinclair Scott Co., Baltimore. 


COATED CANS. 


Sanitary Can Co., Fairport, N. Y. 
Southern Can Co. Baltimore, 


CONDENSED MILK FILLERS. 


Henry R. Stickney, Portland. 
CONTINUOUS LINE. 

Judge Machine Co., Baltimore. 

Sprague Canning Machinery Co., Chicago. 


CONVEYING AND — MACHIN- 


Bethlehem Foundry & Mach. Co., 
S. Bethiehem, Pa. 
Rome, N. Y. 
Chicago. 


C. S. Harris Co., 
Sprague Canning Machinery Co., 


New York. 
Brownsville, Tenn. 


COPPERS, Soldering. 
See Canners’ Supplies. 


COPPER JACKETED KETTLES. 


Geo. E. Lockwood, Philadelphia. 
A. K. Robins Co., Baltimore. 
E. Renneburg & Sons, . Baltimore 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago 
Geo. W. Zastrow, Baltimore. 


CORN COOKERS AND FILLERS. 


Ayars Machine Co., Salem. N. J. 

H. Cottingham, Baltimore. 

Morral Bros., Merral, O. 

Sprague Canning Machinery Co., Chicago. 
CORN CUTTERS. 

Morral Bros., Morral. O. 

Sprague Canning Machinery Co., Chicago. 


CORN HOSKERS. 
Huntley Manufacturing Co. Silver Creek, N. Y. 


Sprague Canning Mach. Co. Chicago. 
CORN MIXERS. 

Sprague Canning Machinery Co., Chicago. 
CORN SILKERS. 

Sinclair Scott Co., Baltimore 
Sprague Canning Machinery Co., Chicago 
CRANES. 

Burt Machine Co., Baltimore. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., : Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 
CRATES, Iron Process. 

Morral Bros., Morral, O. 
E. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 
Decorated Tin. 

Metallic Decorating Co. New York, 


DIES, PRESSES AND TOOLS. 
Ayars Machine Co., Salem, N. J. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
E. W. Bliss Co., Brooklyn, N. Y. 


Jno. R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore.. 
L. & J. A. Steward, Rutland, Vt. 
Stiles-Morse Co., Chicago and Baltimore. 
Utica Industrial Co., Rome, N. Y 


Enameled Lined Cans. 
Sanitary Can Co., Fairport, N. Y., Etc. 
Southern Can Co., Baltimore, 


ENGINES, BOILERS, FITTINGS, ETC. 


E. Renneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
FACTORY TRUCKS. 

Sprague Canning Machinery Co., Chicago. 
FILLING MACHINES. 

Ayars Machine Co., Salem, N. J 
H. Cottingham, Baltimore 


S. Howes Co., 
Huntley Mfg. Co., 
Henry R. Stickney, 


Silver Creek, N. Y. 
Silver Creek. N. ¥ 
Portland. 
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FIRE POTS. OVERHEAD TRACKING. Scalders, Tomato, Etc. 
E. W. Bliss Co., Brooklyn, N. ¥Y. Bethlehem Foundry & Machine Co., Ayars Machine Co., Salem, N. J. 
Clark Novelty Co., Rocheste: . y South Bethlehem, Pa. Jud ge Machine Co. Baltimore-San Francisco 
Ayars Machine Co. Salem, N. J. Sprague Canning Machinery Co., Chicago. Morral Bros., Morral, O. 
J. S. Hull Mfg. Co., Baltimore. PACKING, Asbestos. Edw. Renneburg & Son, Baltimore. 
E. Renneburg & Sons, Baltimore. See anners’ Supplies. A. K. Robins & Co., : Baltimore. 
H. R. Stickney. Portland. PAILS, TUBS, BOWLS AND PANS. ‘Sprague Canning Machinery Co., Chicago. 
Cc. M. Kemp Mfg. Co., Baltimore. See Canners’ Supplies. SOLDER. | 
GAS AND GASOLINE ENGINES. See C KNIVES. on 
Slaysman & Co., Baltimore. See Canners’ Supplies. 
y Gent PARING MACHINES, Apple, Ete. Utica Industrial Co., Utica, N. Y. 
Sinclair Scott Co., Baltimore. SOLDERING FLUX. 

Standard Oil Co., Nearest Tank Station. PASTE. The Grasselli Chemical Co., Cleveiand. 
GAS MACHINES. Burt Machine Co., Baltimore. Gt0- E. Lockwood, Philadelphia 

Cc. M. Kemp Mfg. Co., Baltimore. Fred, H. Knapp Co. Chicago. Solder Applied Caps and Machines. 
Geo. E. Lockwood Co. Philadelphia. Patent Attorney. A. Schultz & Co., Baltimore. 


GRATES, Furnace. 
See Canners’ Supplies. 
HOIST AND CARRYING MACHINES. 


Bethlehem Foundry & Machine Co., 
South Bethlehem, Pa. 


C. S. Harris Co., Rome, N. Y. 
Sprague Canning Machinery Co., Chicago. 
INSURANCE 
Canners’ Exchange, Chicago. 


JACKET KETTLES, Steam. 


Edw. Renneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


KEROSENE OIL SYSTEMS. 


Clark Novelty Co., Rochester. 
J. S. Hull Mfg. Co., Baltimore. 
KETTLES, Process. 

A. K. Robins & Co., Baltimore. 
Edw. Renneburg & Son, Baltimore. 
H. Cottingham, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Gee. W. Zastrow, Baltimore. 
KRAUT CUTTERS. 

John E. Smith Sons Co., Buffalo. 
LABELS. 

Simpson & Doeller Co., Baltimore. 


U. S. Printing Co., 
Stecher Litho. Co., 


LABELING MACHINES. 


Burt Machine Co., Baltimore. 

Fred H. Knapp Co., Chicago. 

Morral Bros., Morral, O. 
LACQUER. 

Burt Machine Co., Baltimore. 

John G. Maiers’ Sons, Baltimore. 


LACQUERING MACHINES. 


Burt Machine Co., Baltimore. 
LOCKERS, CANS. 

E. W. Bliss Co., Brooklyn, N. Y. 

Slaysman & Co., Baltimore. 

Stevenson & Co., Baltimore. 


Stiles-Morse Co., 
MEAT CUTTERS 


John E. Smith Sons Co., Buffalo. 
METALS. 

E. M. Lang Co., Porltand. 

A. Schultz & Co., Baltimore. 


Metal Bottle Caps. 
Bernardin Bottle Cap Co., 
METALS, Perforated. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
MIXERS, Corn, Mincemeat, etc. — 


H. Cottingham, Baltimore. 

Sprague Canning Machinery Co., Chicago. 
OYSTER CARS 

Edw. Renneburg & Son, Baltimore. 

Geo. W. Zastrow, Baltimore. 


OYSTER MEASURERS. 
Edw. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 
OYSTER STEAM BOXES. 


Edw. Renneburg & Son, Baltimore. 
_ Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, altimure. 


Brooklyn, N. Y. 
Rochester, N. Y. 


Chicago and Baltimore. 


Evansville, Ind. 


Joseph M. Bowyer, Washington, D. C. 
PAY CHECKS. 
See Canners’ Supplies. 


PEA BLANCHING BASKETS. 
See Canners’ Supplies. 
PEA BLANCHERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
PEA CLEANERS. 
S. Howes & Co., Silver C'+ek, N. Y. 
Huntley Mfg. Co., Silver C, «ek, N. Y. 


PEA FILLERS. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


PEA SEPARATORS or GRADERS. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
E. Renneburg & Sons, Baltimore. 
Sinclair Scott Co., Baltimore. 
PEACH PITTER. 
Judge Machine Co. 
PEELING MACHINES. 
Judge Machine Co. Baltimore-San Francisco. 
PIG LEAD AND TIN. 
E. M. Lang & Co., 
A. Schultz & Co., 


Baltimore. 


Portland. 
Baltimore. 


E. W. Bliss Co., *- Brooklyn, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 


Stevenson & Co., Baltimore. 
Stiles-Morse Co., Chicago and Baltimore. 
Utica Industrial Co,, Rome, N Y. 


PINEAPPLE MACHINERY. 


E. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., Baltimore. 
Sinclair Scott Co. Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 


PROCESS KETTLES. 
See Kettles, process. 
PULP MACHINES. 
S. Howes Co., Silver Creek, N. Y. 


Sinclair Scott Co., Baltimore. 
RETORTS. 
See Kettles, process. 
REVOLVING SCREENS. 
H. Cottingham, Baltimore. 
Huntley Mfg. Co., Silver Creek. N. Y. 
Sinclair Scott Co., Baltimore. 


SANITARY CANS. 
American Can Co., New York-Baltimore-Chicago. 
Sanitary Can Co., Fairport, N. Y. 
Indianapolis-Bridgeton 
L. & J. A. Steward, Rutland, Vt. 
Sanitary Can Making Machinery. 
E. W. Bliss Co., j Brooklyn, N. Y. 


Max Ams Machine Co., Mt. Vernon, N. Y. 
L. & J. A. Steward, Rutland. Vt. 


Utica Industrial Co., Utica, N. Y, 
SCRAP TIN. 
Ammidon & Co., Baltimore. 


SEEDS. 
Leonard Seed Co., Chicago, Il. 
J. B. Rice Seed Co., Cambridge, N. Y. 


SIEVES AND SCREENS. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg.. Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


_ Continental Can Co., 


E. W. Bliss Co., Brooklyn, N. Y. 


Solder Hemmed Caps. 
American Can Co., New York, Chicago, 
Baltimore, San Francisco. 
Syracuse, Chicago. 
Portland, Me. 
Baltimore. 


E. M. Lang Co. 
Southern Can Co., 


SOLDERING FURNACES. 


J. S. Hull Mfg. Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
STEAM COILS. 

Edw. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 


STEELS, Capping. 

See Capping Steels. 

STENCILS. 
See Canners’ Supplies. 

STORAGE. 
Penna. Warehousing & S. D. Co., 

Philadelphia, Pa. 
STRING BEAN MACHINERY. 


S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis, Middleport, N. Y. 


SYRUPING MACHINES. 


Ayars Machine Co., Salem, N. J. 
Sinclair Scott Co, . ‘Baltimore. 
Sprague Canning Machinery Co., Chicago 
Henry R. Stickney, Portland. 


TANKS, Iron. 
See Kettles, process. 


TIME CHECKS. 
See Canners’ Supplies. 


TIN PLATE. 
Pope Tin Plate Co., Pittsburg, Pa. 


TOMATO FILLING MACHINES. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 


TO BUY OR SELL MACHINERY, ETC. 
For Sale ad in The Trade. Baltimore 
TOPPING AND WIPING MACHINES. 


Ayars Machine Co., Salem, N. J 
Sinclair Scott Co., Baltimore 
Sprague Canning Machine Co., - Chicaga 


TRUCKS. 
See Factory Trucks. 
TUBS, PAILS AND PANS. 
See Canners’ Supplies. 
WAREHOUSES, 
Pennsylvania Warehousing Co., 


WIPERS, Can. 


Philadelphia. 


Morral, O.° 
, Chicago 
Salem, N. J. 


Morral Bros., 
Sprague Canning Machinery Co., 
Ayars Machine Co., ~ 
WIRE BASKETS. 

See Canners’ Supplies. 

WIRE CLOTH, Canners. 
See Pea Separators and Graders. 

WRAPPING MACHINES. 
Burt Machine Co., Baltimors«. 


ZINC, Perferated. 
See Canvers’ Supplies. 
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AT THE THEATRES, WEEK OF FEBRUARY 8. 


FORD’S 
“THE CHORUS LADY.” 


Usual Matinee. 


MARYLAND 
“KEITH STAR VAUDEVILLE.” 
Matinee Daily. 


AUDITORIUM 


“GRAUSTARK.” 
Matinees, Monday, Tuesday, Friday and Saturday. 


HOLLIDAY ST. 
“FOR HER CHILDREN’S SAKE.” 


tHe GEST 


BOOK PUBLISHED 


“A Complete Course in Canning” 


Learn how to do the thing right, 

and you will learn how to save 

money and make your business 

pay. This book tells you how to 

pack every article put up in cans. 
FOR SALE BY 


Matinee Daily. 
GAYVETY | HE | RADE 
“THE FAMOUS RENTZ SANTLEY CO.” 
Matinee Daily. BALTIMORE, MARYLAND. 


Formulas for putting up tomato catsup, chili sauce, 
salad dressing, sweet pickles, sweet relishes, apple butter, 
etc., without sterilizing or using preservatives of any kind 
Goods guaranteed to keep for months in open packages. 
References given. Address Patrick Gallagher, Tacoma, 
Wash., care N. W. Conserving Co. 


FOR SALE. 


A Canning Factory in perfect working order. 
centre of farming section of Atlantic Co., 
low for quick sale. Death cause of sale. 
For particulars address, 

“C, K” care of THE TRADE. 


Situated in 
New Jersey. Price 


1-8-I1m 


CANNING 


KING TOMATO FILLERS. 


HAMMOND LABELERS. 


BALTIMORE, MD. 


THE OLD DOMINION CO. 


TROUTVILLE, VA. 


Manufacturers of Fruit and Vegetable Cans. 
NO BETTER CANS MADE. 


Our location gives us advantageous freight rates to most points. 
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BALTIMORE CANNED GOODS MARKET. 


3 oe 


REPORTED BY BROKERS. 


UNLABELED GOODS ABOUT 2%c. LESS. 


QUOTED F. O. B. BALTIMORE. 


APPLES. 


T. J. MEEHAN & CO., Brokers, Baltitnore, Md. 


2 Standard 
3 
10 


ASPARAGUS. 


H. H. TAYLOR & SONS, Brokers, Baltimore, Md. 


. 2% Sq. Mammoth Asparagus 
. 2% Sq. Large 
. 24% Sq. Medium es 
. 2% Sq. Small 
-t Sq. Extra T ps 
Round 


BEANS. 


T. G. CRANWELL & CU., Brokers, Baltimore. 


BAKED. 


(Plain Goods 2%c. Less on 2s and 3s, Ic. on 1s.) 


ae 


. 2 Standard..... 
3 oe 
.10 


2 Extra 


LIMA BEANS. 


. 2 Small 
. 2 Soaked ” 


BERRIES. 


E. C. SHRINER & CO., Brokers, Baltimore, Md. 


No. 10 Standard 
No. 2 Blueberries, Standard 
No, 10 
No. 2 Gooseberries 
No. 10 
No. 2 Raspberries, Red 
CHERRIES 
No, 2 Standards i in 


CORN. 
T. J. MEEHAN & CO., Brokers, Baltimore. 
No. 2 Harford County Standard 
No. 2 Shoepeg 57% 
HERRING ROE 
HOMINY. 
MIXED VEGETABLES FOR SOUP. 
3 co 
OKRA AND TOMATOES 
OYSTERS. 
E. C. SHRINER & Co., Brokers, Baltimore. 
No. 
37 No. 2, 6 Ounce 
No. 1— 6 Ounce Extra Selects.. 
47% 50 PEARS. 
rane a T. G.CRANWELL & CO., Brokers, Baltimore. 
47 % 50 No. 3 Standards i in 
PEACHES. 
85 No. 1 Selected Yellow, Heavy 
I 30 I 40 No. 2 Standard 
PEAS. 
seeeee 1 00 H. H. TAYLOR & SON, Brokers, Baltimore. 
No. 1 Extra Sifted Early 
“9 ‘* Extra Sifted 
95 
I 05 
si I 20 PINEAPPLE. 
= o> T. J. MEEHAN & Co., Brokers, Baltimore. 
No. 2 Seconds in Water 
80 Standard, Whole Circles, E. 
65 ** 2 Selected, Whole Circles, Heavy Syrup. 
I 30 I 50 ‘* 2 Fancy Extra Selected, Preserved, Sliced...........0 
‘* 2 Fancy Extra Selected, Preserved, Grated......... 


55 
60 j 
62% 
65 
70 
60 
65 
70 
7 
No 
No Bo 
55 
= 
65 
— I 30 
No. 3 Extra Standard—In I 40 
2 50 
STRING BEANS. 
WHITE WAX. 
No.2 Standard 70 : 
80 
No 95 : 
No bod 
No 95 
I 05 
RED KIDNEY. 70 
No. 1 Standard ....... 
I 50 ~ 
BEETS. 60 
I oo : 
go 
275 
3 50 
80 
85 
+o 
35 
70 
75 
80 
80 a 
75 
go 
Tt 00 
70 
75 
I 00 
I 10 / 
1 30 
I 
I 50 
1 8c 
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34 
BALTIMORE CANNED GOODS MARKET—ContinueD. 
SUCCOTASH—Green Beans and Corn No: 2. I 05 
PINEAPPLE—Continued. Dry Beans and Green Corn No. 2...........050 cesses 70 
Maine ~ I 05 
No. 1 Standard Grated, Good Syrup, E. & 8. SAUERKRAUT—Fancy No, 80 
‘* 3 Pie Grated, Solid Packed, 65c.—In 72% SPINACH—Fancy No. 15 
Gallon Pie Grated, Solid Packed, $1 90—In Syrup.......... ...... 2.00 3 75 
75 “ Extra Standard” NO. 2 
Sano SAUER KRAUT CANNED FRUITS. 
PEARS— Peeled Water No. 2% 2... 80 
CHICAGO MAR KET (F. 0. B. CHICAGO. ) PINEAPPLE—Bahama Sliced Extra Peer Mey stim. “eas 2 00 
Grated ‘‘ 2 05 
(Reported by Special Correspondent.) Sliced Extra Std. No. I 70 
Prices Are for Wholesale Lots as Ordinarily Bought by Jobbers. Grated ‘‘ 1 75 
‘Peeled, NO. 274 4 75 us ‘Extra I 95 
White, Medium No. 2% 3 50 Crushed Water No. 10 5 75 
Green, NO. 3 00 “ Eastern Pie Water I 00 
“ White, Small 3 00 “ No. 10 30° 
Round No.1 ....:. 50 Red Water No. 2 
BEANS—String, Refugee Size, I 65 “ “ Syrup No. 
Graded White Wax same prices as Green Refu- STRAWBERRIES—Extra Standard SyrupNo. 2.000. cn I 25 
gee, but quite scarce for the larger grades. Standard Water oe pe 7 00 
Beans String, Common Standard Green No. bames 55 
“ a 2 50 CANNED FISH. 
BEETS—Fancy Small, Whole I 45 I 35 
CORN—Country Gentleman 85 Flat I 30 
HOMINY—Fancy Inside Enameled Cans No. 3..... 65 70 SHRIMP—Wet or Dry No. 1% I 95 
Sweets (No. 4 Sieve) No. 95 No. 3. Cans.. 4 3/16 in. 4% in. 


. 
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35 
NEW YORK CANNED GOODS MARKET. CANS AND CANNERS’ METALS. 
. B. BALTIMORE, Mp. 
(Reported by Special Correspondence.) Drop and Bar Solder. %x% 9xIo 
Maine, No. 2 30 e CANS 
APRICOTS—Califormia Standards SEASON’S PRICES GO IN EFFECT JUNE Ist. 
ASPARAGUS— Oyster 3 50 3 75 No 1 Standard 1% inch $10.20 per thousand. 
N Ti 3 25 1% 14.00 
85 2 1-16 18.40 ae 
CORN—No. 2 New York Staten | 
1% in, 75¢.; 1-16, $110; — 27-16, $1.40 per Thousand. 
67% 72% SUBJECT TO CHANGE WITHOUT NOTICE. 
LOBSTER—Picnic 405 420 
2% Extra Standard, 2-95 1 8c CONTINENTAL. CAN CO. 
Southern Standard 43s................. I 35 I 45 No. 1 $10.20 Per | thonsand. 
“ “ 65 67%4 Solder Hemmed Caps, 1% inch, 75¢.; 2 1-16, $1. 10. 2 7-16, $1.40 
No, 3, Pie Grated 67% 72% | S 
ss Gallon, Pie Grated. " I 95 2 25 | No 1% inch opening seeeeeeeseeseeeees $10.20 per M 
2 Standard E.& C 95 I 00 | 3 Jersey “16 
PINEAPPLES—2s I 35 | Southern ”’ Coated Cans at $2. 50, $3. 50 and $4. 50 per M addi- 
Singapore, Preserved— ; | tional for the 1s, 2s and 3s, respectively. Solder Hemmed Caps, 1% inch, 
sai 70 75¢; 1 2-16 inch, $1.10, and 2 7-16 inch, $1.40 
INDEPENDENT PRICES. 
No.1, 8. H. 3 Stand. No. 10 
| $9.00 $12.50 $13.00 $16.75 $44.00 per thousand. 
65 70 SANITARY CANS. 
2 10 2 40 SANITARY CAN CO. PLAIN ENAMEL 
Alaska Red, talls, 1-lb....... . 127% 1 32% 21.00 25.00 
Sockeye, I 95 2 00 
“ talls, 18 190 A. SCHULTZ & CO. 
Alaska Pink, "tals, cis 75 80 Solder Applied Cape, $1.00; $1.25; $1.50 
T 25 TIN PLATES. F. O. MILL. 
1 C., 1420, 107 Ibs. Bessemer Steel.......... 3 80 
STRAWBERRIES—No. 4 75 I C,, 14x20, 100 lbs., Bessemer Steel.........0 3.65 
Standard 2s 80 I C., 22x7%, 90 lbs. Bessemer + ~ 
SUCCOTASH—Maine pack, Ic, 194x107, lbs. Bessemer Steel...... 
State pack, s...... 85 PIG TIN. 
TOMATOES—No 2 Standard Maryland 55 * 
* No. 10, Maryland............. 210 PIG LEAD. 


SUBSCRIPTION BLANK. 


THE TRADE. 
THE CANNED GOODS AUTHORITY. 
304 Mp. SAvincs BANK BLDe. BALTIMORE, Mp. 


Are you a subscriber? If not fill out this blank 
and mail to us as above. 
Subscription rates: 


$3.00. 


U. S. $2.00 per year; Canada, 


ORDER BLANK. 


THE TRADE 
THE CANNED GOODS AUTHORITY. 
304 Mp. SAvINGS BANK BLDG. BALTIMORE, Mp. 


GENTLEMEN:— 

Enclosed please find remittance amounting to $5.00, 
for which please send me a copy of ‘‘A COMPLETE COURSE IN 
CANNING.’’ 


STATE 
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EMPLOYMENT EXCHANGE. 


Paid subscribers can use this column Free for securing either positions 
or hands. To all others the charge is 20c. per line, one time, or 50c. per 
line, monthly; cash with order. Where the address is care of THE TRADE, 
es should be sent for answers, as the P. O. requires renewed postage 
on such. 


HELP WANTED. 


WANTED.—A first-class Foreman for Olive Factory. One who is ac- 
customed to managing help; a man who understands the packing of Olives 
preferred. He must be a hustler. Steady situation to the right man. 
Give age, experience, reference and salary expected. Address OLIVES, 
care THE TRADE. 


WantTED—A first-class Canned Goods Salesman. Write, giving full 
particulars. A. B. C. c/o THE TRADE. 


WanTED—Competent Man, to Sell Canning Machinery and Complete 
Canning Factories. Address O. PRESSPRICH & Co., 103 Park Ave., 
New York. 


HELP WANTED—Experienced Canned Fruit Salesman; require man 
capable of assisting Sales Manager and taking charge of crew work out of 
Chicago. Address, PRODUCTS, care THE TRADE. 


WaNnTED—Man familiar with can business, to Assist in Sales Depart- 
ment; excellent opportunity. Address, with particulars, ‘‘CHARLES,”’ 
care THE TRADE. 


SITUATIONS WANTED. 


Notice to packers and canners---Your attention is called to the fact 
that the Superintendent Processors’ Association furnishes you with first-class 
expert processors and superintendents free of charge, therefore, when you 
desire to make a change or are in need of a good superintendent or pro- 
cessor, kindly drop the Secretary a card or send stamps and he will furnish 
full particulars, so you can be placed in communication with several, and 
thereby select your own choice and make your own terms with them. For 
full particulars, address Wm. Smith, Secretary, Superintendent Processors’ 
Association, care The Trade, Baltimore, Md. 


I AM OPEN FoR AN ENGAGEMENT FoR NEXT SEASON, or longer; 
have had several years experience packing all kinds of fruits and vege- 
tables, and have been employed for the past two years as superintendent 
(of one of the factories) of one of the largest and best concerns in the 
country; can furnish the best of reference from present employers; will be 
open for engagement from January 1, 1909. For further information, 
please address A. W., care THE TRADE. 


WaNnrTED—By a reliable superintendent and processor, a position with 
a reliable canning concern in the north for the season of 1909. At present 
employed, but will be at liberty to accept new position by December Ist. 
Address ALBERT, care THE TRADE. 


WANTED—Position as superintendent for 1909. A man who can build 
and equip canning factory, have years of practical experience packing 
fruits and vegetables of all kinds in cans and glass. Best of reference from 
present employers. As to character and ability address, “‘SHELBY”’ care 
THE TRADE. 


POSITION WANTED—As Foreman or Practical Man, in Wholesale 
Grocery, Pickle or Preserve House; up to date on all products, as blueing, 
ammonia, carbonated beverages, catsup, pickles, sauces, relishes, jellies, 
jams, syrups, mincemeats, extracts, baking powder, etc.; no return goods. 
Address PRACTICAL, care THE TRADE. 


WANTED AT ONCE—Position by an expert Fruit Preserver. Special- 
ties—Bottled fruits, glace fruits, jams and jellies: long experience in Eng- 
land, France and Canada; highest references. Apply ALFRED M. 
COCKS, Winona, Ont. 


WANTED— Position as Processor or Superintendent for 1909, by young 
man with 14 years experience in the canning business. Can pack a variety 
of fruits and vegetables, and can furnish good references. Address DEAR- 
BORN, care THE TRADE. 


A PosITION WANTED—As Superintendent-Processor for a new or old 
established canning factory; have over 25 years’ experience manufacturin 
all kinds fruit, jams, jelly, butters, etc., also packs of up-to-date nine | 
fruits and vegetables, and have established market for same; open for 
engagement for the season, with privilege, if satisfactory to both parties 
for following season. Address ‘‘ B,’’ c/oTHE TRADE. 


WANTED.—Position by sober young man. 12 years experiencein Can- 
ning business, to run capping machines or do processing with factory 
operating in Baltimore or the South. Will send references. 

Address, DOUBLEYOU, care THE TRADE. 


WANTED—A Position as Superintendent-Processor by an Expert Pro- 
cessor and Engineer; years of experience; can pack all kinds of fruits and 
vegetables according to the National Pure Food Law; understand all 
up-to-date machinery; can build a new plant or remodel an old one to the 
best of advantage; am a good manager of help, sober and willing to hustle; 
can furnish good reference. Address G.G. W., 612 East Grand River 
street, Clinton, Mo. 


SITUATION WANTED—By an expert Canner, Pickler and Preserver; 
over 25 years of experience on fine fruits, vegetables, catsup, sauces, rel- 
ishes, pickles, dressings and mustard; know how to put up fine green 
peeled Chili peppers, crystalized citrons, lemon and orange peel; know how 
to put up all goods so they give universal satisfaction, keep in any climate 
and comply with the Pure Food Laws; can furnish the very best references 
and know how to handle help successfully, Address EXPERT, c/o THE 
TRADE. 


WANTED.—Position as Superintendent Processor by one who has had 
experience in packing the staple products; am familiar with producing, 
mechanical and shipping ends; would like to go on road during slack 
months ; single, temperate and good reference. Address T. J. WORK, care of 
THE TRADE. 


WANTED—Position by experienced canner of 25 years packing fruits 
and vegetables, also fitting up and installing machinery. Can do all pipe- 
ing and carpenter work, and set and line up all machinery used in a can- 
ning plant. Having built and placed machinery in over thirty canning 
factories. Can furnish best of recommendations as to being up to date, 
soher, industrious and honest. Address D. L., care THE TRADE, 


I would like to meet at the Convention any reliable canner who has an 
opening for a manager or assistant; understand the work from cffice to 
warehouse ; also growing, and had charge of large pack of fruit and vegeta- 
ble past season for well-known concern who will recommend me. B. & O. 
care THE TRADE. 


SALE. 


One SPRAGUE CORN CUTTER. | 
One SPRAGUE-KELLEY CORN SILKER. | 
One AYARS PEA FILLER AND BRINER. 
Two IRON PEA HULLERS. | 
All in good condition; only slightly used. 
Address | 
EQUITABLE, | 

Care THE TRADE. | 


MY WIFE SAYS 


“Any one can clean house, but it takes a good 
housekeeper to keep it clean.”’ 


DON’T AGREE WITH HER!!! 


when applied to Canning and Preserving establish- 
ments wishing to comply with the certain requirements 
of the National Food Commissioners for the coming 
year. It requires an expert to clean out the cracks, 
corners and crevices so that they may be kept clean by 
ordinary labor. Can I help you? 


W. L. HINCHAN, Pu. G. 
No. 1 W. MAIN STREET, 
HADDONFIELD, N. J, 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


WaNTED—Experienced Superintendent Processor in factory putting 

up principally tomatoes. Good position. Give full information when SSS 

replying. Address JACK FROST, care THE TRADE. | 

« 
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HOW ARE YOU 


in regard to Canned Goods Boxes? Have you had satis- 
factory deliveries and good stock? 

If you believe money could be saved or your out-put 
bettered, write us stating how many boxes you can use 
and your grievance. We shall take pleasure in offering 
suggestions and quoting prices and if our proposition 
does not show a way to 


IMPROVE YOUR PRESENT CONDITION 


you can at least be assured you have the best that can be 
had. Let us hear from you now, while it’s fresh in your 
mind. 

For SLACK COOPERAGE, EGG CASES, BOX 
SHOOKS AND CANNED GOODS BOXES, write 


HOLLEY-MATTHEWS MFG. CO. 


ikeston, Mo. an 

Greenville, Miss. | SIKESTON, MO. 
SLAYSMAN AUTOMATIC CAN TESTER DOUBLE - END - CRIMPER 


FOR HAND OR POWER 


= 


50,000 Capacity Per Day 


d 


| 


i 


| 


AND EVERY LEAK DETECTED 


SLAYSMAN & COMPANY, 


_ Paataey: 125-127 East Falls Avenue. Office and Salesrooms: 718 East Pratt Street. 
BALTIMORE, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


| Ay | 
i 


THE TRADE. 


SCHULTZ CO. 


BALTIMORE, MARYLAND. 


WRITE 


UNLESS YOU WANT A 


COMPLETE CANNING FACTORIES 


(Either the SANITARY CAN SYSTEM 
or the HERMETICAL SEAL SYSTEM.) 


PRESSPRICH COMPANY 


ESTABLISHED 1895 


103 PARK AVENUE 


NEW YORK, - - - N. Y. 


Agents wanted in unoccupied territory, write or call for particulars, 


Edw. Renneburg & Sons Co. 
MACHINE and BOILER WORKS. 
1917-1919 Aliceanna St. Baltimore, Md. 


IMPROVED STEEL PROCESS KETTLE. 


Equipped with all the latest improvements. Strongly and 


accurately made. Has been used for years 


with perfect satisfaction, 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


CL) | 
oO 
~ 
i 
4 
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THE KEROSENE SYSTEM. 


Why not save at 
least 50% in fuel 
alone by equipping 
your Factory with 
this safe and dur- 
able system? Over 
One Thousand now 
in operation. Our 
Burners produce a 
most substantial 
heat and last a life 
time. The present 
price of Gasoline 


- must force you to look for something cheaper. We have it for you. You 
will be taking no chances, but will save money by adopting it, ask for 
Catalogue. 


THE CLARK NOVELTY CO. 
ROCHESTER, N. Y. 


The ‘‘Eureka’’ Can Filler 
has no equal. 
Thorougly efficient, great 
capacity. 


Every can well filled. 
Automatic in operation. 
Guaranteed satisfactory. 

Prompt delivery. 


The S. Howes Co. 
‘‘Eureka’’ Works, 
Silver Creek, - N. Y. 


Avoid trouble and prevent goods 

from becoming mixed in the 

warehouse by marking 
your cans with— 


TIN GAN INK 


This INK Will Stand 
Processing 


WRITE FOR SAMPLES AND PRICES 


A. MACNEAL, 
107 S. FREDERICK STREET, BALTIMORE, MD. 


ESTABLISHED 1870. 


Have your cans become rusty or soiled 
from leaks, &c., if so, use 


Maier’s Silver Lacquer 


It will make them look bright same as 
original, at very little cost. 


JOHN G. MAIER’S SONS 


MANUFACTURERS | acquers, All Colors. 
FOR CANNERS USE. 


BALTIMORE, MD. 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


BANNON BUILDING, Sr. PAuL AND BALTIMORE STs. 
President, Gko. T. PHILLIPS. 
Vice-President, Treasurer, 
JouN S. Grsss, JR LEANDER LANGRALL 
Secretary, W. F. ASSAU. 
Executive Committee : 


GEko. T. PHILLIPS E. C. WHITE E. H. MILLER 
Arbitration Committee: 

Wo. A. WAGNER, L. L. 
Wo. F. Assau, C. J. SCHENKEL, Wo. GRECHT 
Committee on Commerce : 

RuFvus M. Grsss. JoHN SCHALL, 


B. HAMBERGER, Cuas, J. BROOKS 


Committee on Legislation : 


Louis GREBB, 


H. S. OREM, 


F, A. ToRscH, 
H. P. STRASBAUGH, 


JoHN B. J. MEEHAN, 
Hospitality Committee: 
T. J. MEEHAN, E. C. SHRINER H. W. KREBBs. 


Counsel, JoHN C. ROSE. Chemist, CHARLES GLASER. 


W. E. MORGAN 


BAKER & MORGAN 


Canned Goods Brokers 


ABERDEEN, MARYLAND 
CORN AND TOMATOES A SPECIALTY 


TIN STRIPS AND CIRCLES 


BOUGHT BY 


AMMIDON & CO. 


31 South Frederick St., Baltimore, Md. 


C. W. BAKER 


MFG. CO. 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. 


Manufacturers of 


PATENT GASOLINE BURNERS, 
FIRE POTS AND HEATERS 


Repairs Promptly Attended to. 
CANNING HOUSE SUNDRIES. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


~ 
| 
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Continental Can Co. 


BIRECTORS FACTORIES 
T..G. CRANWELL, PREsrT. CHICAGO 
A. W. NORTON, ViICE-PREST. . SYRACUSE 
F. P. ASSMANN, SEc. & TREAS. BALTIMORE 


J. C. TALIAFERRO. 
B. H. LARKIN. 


Cc. A. SUYDAM, SALES AGENT 


TO THE CANNING TRADE 


We want to thank you most heartily for the liberal patronage extended to us during the 
Canning Season of 1908. Our volume of business was much larger than ever before and this talks 
pretty loud in praise of the CONTINENTAL CAN, when you consider how short the crops have been 
all over the Country. Not only did out sales increase, but we produced the best Can ever turned out 
anywhere by anybody. This is a. prettv strong statement, but if you used the CONTINENTAL 
CAN, you know how true it is. If you did not,use the CONTINENTAL CAN, just ask your neigh- 
bor who did. We will always maintain this standard. 


Again thanking you for your many favors, we are, with best wishes, 


Yours very truly, 


CONTINENTAL CAN COMPANY, 


T. G. CRANWELL, President. 


y 
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. 
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